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UNITED  STATES  DEPARTMENT  OF  AGRICULTURE  MPI  BULLETIN  81-58-A 

Food  Safety  and  Inspection  Service  12-31-81 

Meat  and  Poultry  Inspection  Program 
Washington,  D.C.  20250 


INFORMATION  FOR:  MPI  Employees  and  Interested  Parties 


CHECKLIST  OF  MPI  BULLETINS 


This  checklist  includes  active  bulletins  published  on  or  before  December  31, 
1981,  and  obsolete  bulletins  canceled  August  31,  1981,  through  December  31, 
1981.  Bulletins  not  appearing  on  this  list  (except  those  published  after 
December  31,  1981)  are  obsolete  and  should  be  removed  from  active  files. 


NUMBER/ 

DATE 

SUBJECT 

ORIG.  STAFF 
CATEGORY 
DIST.  CODES 

11 

Plant  Operating  Schedules 

FO/A 

6/23/72 

Working  Conditions, 

S-12,S-13 

Poultry  Plants 

ES-14,S-15 

ES-16, 

ES  16-1, 

ES  16-2, S-17, 

« 

S-18  (Poultry 
Plants) 

211 

Net  Weight  Compliance 

PLS/G 

2/20/73 

Q 

235 

Nutritional  Labeling 

PLS/F 

3/15/73 

EA-ET, 

U-U-2 

263 

Waste  Disposal  Permit 

FO/B 

4/6/73 

P,Q,U-2 

367 

Meat  Trimmings 

PLS/H 

8/1/73 

Q,P,T,U, 

U-2 

388 

Meat  Trimmings 

PLS/H 

8/10/73 

Q,P.T.U 

392 

Cured  Meat  Product  Labeling 

PLS/F 

8/10/73 

Q,P,T, 

U-U-2 
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NUMBER/  SUBJECT  ORIG.  STAFF 

DATE  CATEGORY 

DIST.  CODES 


418 

8/31/73 

Labeling  Standards  for 
Certain  Cooked  Sausages 

PLS/F 

Q,P,T,U-U-2 

456 

10/19/73 

Warm  Cut-Up  and  Deboning 
of  Poultry 

ISR/D 

Q 

542 

12/26/73 

Labeling  USDA 
Specification  Product 

PLS/F 

Q,P,T.U-U-2 

553 

1/2/74 

Extension  of  Time  for 
Cured  Meat  Product  Labeling 

PLS/F 

Q,P,T,U-U-2 

563 

1/2/74 

Labeling  Frozen  Dinners 

PLS/F 

Q,P,T,U-U-2 

586 

1/24/74 

Certified  Pork — Trichinae 
Control  by  Ref ri gerati on 

ISR/G 

Q.P,T,U-U-2 

611 

2/14/74 

Exports  of  Horsemeat  to  the 
United  Kingdom 

FPS/J 

P.Q,T,U-U-1 

616 

2/22/74 

MPI  Bulletin  367 

ic/h’ 

Q.P,T,U-U-2 

619 

2/25/74 

MPI  Directive  918.1,  Poultry 
Carcass  Inspection  Program 

ISR/C 

Q 

629 

3/5/74 

Sorbitol  in  Cooked  Sausages 

PLS/G 

Q,P,T,U-U-2 

648 

3/20/74 

Sampling  Method  for  Estab- 
lishment Not  Using  the  Online  Q,P,T,U-U-2 
Plan  for  Ready-to-Cook  Young 
Chickens 

ISR/C 

650 

3/19/74 

Labeling  Meat  and  Poultry 
Products  with  Nonmandatory 
Features  at  Locations  Other 
than  Official  Establishments 

PLS/F 

Q,P,T,U-U-2 

670 

4/12/74 

Operations,  Procedures 
and  Equipment 

PFE/B 

Q,P,T,A,I,J, 

K,L,M,N,0 
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NUMBER/ 

SUBJECT 

ORIG.  STAFF 

DATE 

CATEGORY 

DIST.  CODES 

742 

6/21/74 


784 

8/5/74 


Procedure  for  Controlling 
Temperatures  of  Smoking 
and/or  Drying  Rooms  in 
Plants  Processing  Country 
Cured  Pork  Products 

Poultry  Carcass  Inspection 
Program — Mature  Chickens 


800 

9/4/74 


809 

9/10/74 


Procedures  for  Controlling 
Temperatures  of  Smoking  and/ 
or  Drying  Rooms  in  Plants  Proc- 
essing Dry-Cured  Pork  Products 

Perishable,  Heat  Processed 
Canned  Meat  Products 


ISR/G 

Q,T,U-U-2 


ISR/C 
All  MPI 
Codes 

ISR/G 

Q,P,T,U,U-2 


PLS/G 

Q,P,S,U-U-2 


816  Nutrition  Labeling 

9/16/74 


PLS/F 
All  MPI 
Codes 


75-3 

1/2/75 


Control  of  Canning  Opera- 
tions Conducted  at  Official 
Establ i shments 


ISR/G 

Q,P,S,T, 

U-U-2 


75-4 

1/2/75 


Flexible  or  Semirigid 
Retortable  Packages 


ISR/PLS/F 

P,Q,S,T. 

U-U-2 


75-29 

2/11/75 

75-56 

3/21/75 


75-99 

6/26/75 


75-105 

7/15/75 


Labeling  Required  Features 


Poultry  Carcass  Inspection 
Program — Turkeys 


Universal  Product  Code  and 
Postal  Zip  Code  Added  to 
Label i ng 

Asbestos  Filters 


PLS/F 

P,Q,S, U-U-2 

ISR/C 

A-0 

P, Q,S.T,U, 
U-2 

PLS/F 

A-0,P, 

Q, S,U 

PFE/B 

A-0,P, 

Q.S,U,U-2 
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NUMBER/ 

SUBJECT 

ORIG.  STAFF 

DATE 

CATEGORY 

DIST.  CODES 

76-6 

1/7/76 

Items  Used  with  Meat  or 
Poultry  Products  that  are 
Unapproved  or  Approved  but 
Unacceptabl e 

ISR/A 

A-0,P,Q, 

S,U 

76-29 

2/20/76 

Canning  Operations  and 
Critical  Control  Factors 

ISR/G 

A-0,P,Q,S,T, 

U,U-2 

76-41 

3/9/76 

Amendment  to  MPI  Directive 
462.1,  Standards  of  Perfor- 
mance 

MFS/A 

EA,EI,EJ,EM 

76-60 

4/16/76 

Labeling  Meat  Quality  & 
Yield  Grades 

PLS/F 

A-0,P,Q,S, 

U,U-2 

76-123 

8/3/76 

MPI-APHIS  Management  and 
Communication  System 
Coordi nation 

WSDS/A 

A-0,Q 

76-145 

9/8/76 

76-179 

11/17/76 

Clarification  of  Religious 
(Buddhist)  Requirement 

Inspection  Requirements  for 
Certain  Uncured  Beef  Products 

ISR/A 

A-0,P,Q,S, 

U,U-2 

ISR/G 

A-0 , P , Q , S , 
T,U,U-2 

77-18 

2/9/77 

Labeling  Meat  Quality  and 
Yield  Grades 

STS/F 

A-0 

P,Q,S,U,U-2 

77-19 

2/9/77 

Water  Reuse 

SDS/B 

A-0 

P,Q,S.U 

77-34 

3/16/77 

Chemical  Disinfection  in 
Lieu  of  180°  F.  Water 

SDS/B 

(Issuances) 

77-65 

5/13/77 

Thirty-Thirty  Test  for 
Percent  Pump 

SDS/G 

A-0 

P,Q,S,U, 

U-2 
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NUMBER/ 

DATE 

SUBJECT 

ORIG.  STAFF 
CATEGORY 
DIST.  CODES 

77-66 

5/17/77 

Energy 

PFE/A 

( Issuances) 

77-71 

5/24/77 

Random  Sampling  Requirements 
for  Residue  Monitoring 

SS/K 

a-o,p.q.s 

77-76 

6/8/77 

Cheesefurter  Samples  for 
Added  Water  Compliance 

SS/K 

A-0,P,Q,S 

77-91 

6/29/77 

Minimum  Count 

TS/G 

A-0,P,Q,S,U 

77-92 

7/6/77 

The  Implementation  of  the 
National  Interim  Primary 
Drinking  Water  Regulations 
and  Their  Effect  on  the  Meat 
and  Poultry  Inspection 
Program 

PFE/B 

a-o,p,q.s,u, 

U-2 

77-114 

8/26/77 

Residue  Sampling  Requirements 

SS/K 

A-0,P,Q,S, 

U-2 

77-129 

11/11/77 

Water  Conservation  and 
Sani tati on 

SDS/B 

(Issuances) 

78-16 

2/7/78 

MPI  Directives  Checklist 

I C/A 

M90,M07-M12, 

M50 

78-32 

3/14/78 

Grade  Specifications  for 
Product  Purchased  Under 
Government  Contract 

FSR/F 

M90,M09-M12, 

M93-M95,M50 

78-35 

3/16/78 

Establishment  Numbers 

WSDS/A 

M90,M09,M10 

78-40 

3/28/78 

Disposition  of  Contaminated 
Poultry  Carcasses 

ISR/C 

M90,M09-M12, 

M25,M29,M93 

78-48 

4/19/78 

Sequenced  Inspection 

ISR/C 

M90,M09-M12, 

M25,M29 
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NUMBER/ 

DATE 

SUBJECT 

ORIG.  STAFF 
CATEGORY 
DIST.  CODES 

78-55 

5/12/78 

Imprest  Fund  Payments 

MPI/DA/A 

M90 

78-62 

6/6/78 

Bacon  Sampling  Program 

MPI/DA/G 

M90,M09-M12, 

M22,M28,M32, 

M50 

78-63 

6/6/78 

Implementing  Bacon 
Regulations 

PLS/G 

M90,M09-M12, 

M22,M28,M32, 

M50 

78-72 

7/14/78 

Label  Approval  for  Product 
Intended  for  Export 

PLS/F 

M90,M09-M12, 

M94 

78-74 

7/14/78 

Implementation  of  the  Bacon 
Regulations  and  Sampling 
Programs 

TS/D/G 

M90,M09-M12, 

M22,M28,M32, 

M50 

78-84 

8/8/78 

Alerting  Food  and  Drug 
Administration  of  Repeat 
Violators 

SS/K 

M90,M09-M12, 

M50 

78-85 

8/8/78 

Bacon  Sampling  Requirements — 
Monitoring  and  Confirmation 

MPI/DA/G 

M90,M09-M12, 

M22,M28,M32, 

M50,M04 

78-86 

8/8/78 

Bacon  Sampling  Requirements — 
Retention  Phase 

MPI/DA/G 

M90,M09-M12, 

M22,M28,M32, 

M50,M04 

78-87 

8/10/78 

Inspection  of  Contract 
Specification  Product 

FO/G 

M90,M09-M12, 

M94,M95,M50 

78-90 

8/22/78 

Cooked  and  Roast  Beef 

I SR/ FO/G 

M90,M09-M12, 

M18,M28 
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NUMBER/ 

DATE 

SUBJECT 

ORIG.  STAFF 
CATEGORY 
DIST.  CODES 

78-95 

9/7/78 

Reporting  Swine  Sulfonamide 
Violations 

FO/K 

M90,M09-M10 

78-101 

10/5/78 

Bacon  Sampling  Requirements 

FO/G 

M90,M09-M12, 

M22,M28,M32, 

M50,M04 

78-105 

10/16/78 

Stork  Continuous  Type 
Retorts 

PFE/B 

M90,M09-M12, 

M94,M50 

78-107 

10/19/78 

Labeling  Poultry  Breasts 

FO/F 

M90,M09-M12, 

M15,M17 

78-110 

10/26/78 

Labeling  of  Proprietary 
Mi xtures 

PLS/F 

M90,M09-M12, 

M27,M28,M50 

78-111 

10/26/78 

Reinspection  of  Poultry 
Neck^  and  Giblets 

AM&PMI/C 

M90,M09-M12, 

M25 

78-122 

11/22/78 

Performance  Awards  Program 
for  Veterinary  Medical 
Officers  and  Food  Inspectors 

MFS/A 

M90,M09-M12 

78-126 

11/27/78 

Export  of  Poultry  to 
West  Germany 

FPS/J 

M90,M09-M12, 

M25,M27 

78-128 

11/27/78 

Export  of  Equine  Meat 

FPS/J 

M90,M09-M12, 

M25,M27 

78-129 

12/1/78 

Cooked  Beef  from  Argentina 

FPS/J 

M90,M09-M11, 

M14,M04 

78-133 

12/5/78 

Conditions  of  Use  of 
Accepted  Equipment 

PFE/B 

M90,M09-M12, 

M94,M95,M50 
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NUMBER/ 

DATE 

SUBJECT 

ORIG.  STAFF 
CATEGORY 
DIST.  CODES 

79-2 

1/8/79 

Silicone  Sealants  and 
Adhesives 

SCIENCE/B 

M90,M09-M12, 

M94,M50 

79-12 

2-1-79 

EEC  Requirements  for  Continuous  Chillers 

TS-AMPMI/D 
M90,  M09-M13, 
M25,  M27 

79-14 

2/12/79 

Standards  of  Performance 

MFS/A 

M90,M04 

79-31 

4/12/79 

Post-Mortem  Inspection, 
Young  Chickens 

TS/C 

M90,M09-M12 

79-33 

4/30/79 

Boneless  Meat  Reinspection 
of  Reconditioned  Lots 

PPIS/G 

M90,M09-M12, 

M18,M28,M50 

79-40 

5/4/79 

Modified  Traditional  Inspec- 
ti  on 

TS-APT/f 

M90,M92,M94, 

M09-M12 

79-42 

5/7/79 

Poultry  Carcass  Inspection 
Program-Ducks 

TS-APT/r 

M90,M09-M12, 

M50,M94 

79-45 

5/10/79 

Abnormal  Cans  and  Process 
Devi ati ons 

PPIS/K 

M90,M09-M12, 

M15,M18,M94 

79-51 

5/10/79 

Dissemination  of  Laboratory 
Results 

FO/A 

M90,M92 

79-63 

6/13/79 

FSQS  Form  6200-1 

Science/I 

M90,M09-M12, 

M04 

79-65 

6/19/79 

Spray-on  Polyurethane 

PFE/B 

M90,M09-M12, 

M94,M95,M50 

79-68 

6/21/79 

Use  of  Iodine  in  Processing 
Water 

FESS/B 

M90.M09-M12, 

M94,M50 
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NUMBER/ 

DATE 

SUBJECT 

ORIG.  STAFF 
CATEGORY 
DIST.  CODES 

79-69 

6/29/79 

Approval  of  Partial  Quality 
Control  Programs 

PPIS/G 

M90,M09-M12, 

M94 

79-72 

7/11/79 

Carcass  Reinspection — Turkey 

SISP-TS/C 

M90,M09-M12, 

M25 

79-75 

1/izn^ 

Protection  of  Potable  Water 
Supply  on  Official  Premises 

FES5/B 

M90,M09-M12, 

M94 

79-83 

8/3/79 

Swab  Test  on  Premises 

Sci ence/K 

M90,M09-M12, 

M94,M04 

79-85 

8/8/79 

Inspection  of  Imported  Lamb 
and  Mutton  Carcasses 

PPIS/J 

M90,M09-M11, 

M14,M04 

79-87 

8/14/79 

Poultry  Parts  with  Abdominal 
Muscle 

FPS/J 

M90,M10,M11, 

M14,M04 

79-91 

8/23/79 

Utilization  of  Energy 

FESS/B 

M90,M09-M12, 

M94 

79-99 

9/26/79 

Mailing  to  Residue  Samples 

DA-MPI/K 
M90,  M09-M12, 
M25,  M26,  M04 

79-105 

10-2-79 

Use  of  Plastic  Strip  Doors 

FESS/B 

M90,  M09-M12, 
M93-M95,  M50 

79-111 

11/8/79 

The  Reuse  of  Brine  on  Product 
in  Impervious  Casings 

FESD/G 

M90,  M09-M12, 
M28 

79-113 

11/19/79 

Export  Shipments  to 
Singapore  Transiting  Hong 
Kong 

FPS/J 

M90,  M09-M12, 
M94 
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NUMBER/ 

DATE 

SUBJECT 

ORIG.  STAFF 
CATEGORY 
DIST.  CODES 

79-115 

11/28/79 

Testing  of  Canadian  Pork 
for  Sulfonamide  Residues 

FPS/J 

M90,  M09-MI1, 
M14,  M04 

79-117 

12/4/79 

Reduction  in  Quantity  of 
Contents 

MPSLD/F 

M90,  M09-M12, 

M94 

80-1 

1-22-80 

Correction  to  MPI 
Bulletin  77-114 

RES/K 

M90,  M09-M12, 
M50 

80-2 

1-29-80 

Humane  Handling  and 
SI aughteri ng 

SISP/D 

M90,  M09-M12, 
M16,  M26,  M50 

80-4 

1-29-80 

Sampling  Plan  for  Turkey 
Carcasses  with  Necks 

TS/SISP/C 
M90,  M09-M12, 
M25 

80-5 

1-29-80 

Export  of  Poultry  to  U.S. 
Forces  in  West  Germany 

FPS/J 

M90,  M09-M12, 
M25,  M27 

80-10 

2-25-80 

Use  of  Additional 
Unidentified  Microbial 
Inhibitors  Info,  from 
Laboratori es 

FO/K 

M90,  M09-M12, 
M04 

80-14 

3-21-80 

Submission  of  Weekly  MP 
Form  404 

I EDM/ 1 

M90,  MIO,  Mil, 
M12,  M18,  M22, 
M28,  M32 

80-15 

3-13-80 

Change  in  Residue  Records 
Sent  to  Residue  Evaluation 
and  Surveillance  Division, 
Sci ence 

FO/K 

M90,  M09-M12, 
M04 

80-18 

3-18-80 

Treatment  of  Meat  with 
Chlorinated  Water 

FESD/B 

M90,  M09-M12, 
M94,  M50 
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NUMBER/ 

DATE 

SUBJECT 

ORIG.  STAFF 
CATEGORY 
DIST.  CODES 

80-20 

3-21-80 

Export  of  High-Quality 
Beef  to  the  European 
Economic  Community  (EEC) 

FPS/FO/J 
M90,  M09-M12, 
M26,  M28 

80-22 

3-28-80 

Deceptive  Labeling  Practices 

MPI/DA/F 
M90,  M09-M12, 
M94,  M50 

80-26 

4-29-80 

Export  of  High-Quality  Beef 
to  the  European  Economic 
Community  (EEC) 

FO/FPS/J 
M90,  M09-M12, 
M26,  M28 

80-27 

5-5-80 

Diagnostic  Pathology 
Laboratories 

Sci ence/K 
M90,  M09-M12, 
M04 

80-31 

6-18-80 

Guidelines  for  the  Dis- 
position of  Gal  1 -Contami n- 
ated  Giblets 

TS/C 

M90,  M09-M12, 
M15,  M94 

80-32 

6-18-80 

Use  of  Bovine  Tongues  to 
Remove  Loose  Hair  from 
Carcasses 

D 

M90,  M09-M12, 
M16,  M26 

80-34 

7-1-80 

Inspection  of  Tuberculin 
Reactors 

FO 

M09-M12,  M90 

80-36 

7-2-80 

Eligibility  of  U.S.  Estab- 
lishments to  Export  to 
Canada 

FP/J 

M90,  M09-M12, 
M94 

80-38 

7-15-80 

Reduction  of  Injuries 

Sci ence/K 
M90,  M09-M12, 
M50 

80-40 

8-5-80 

Clarification  of  MPI 
Bulletin  80-1 

Science/K 
M90,  M09-M12, 
M50 

80-45 

8-28-80 

Meat  Plants  Eligible  to 
Export  to  the  United 
Ki ngdom 

FPD/J 

M90,  M09-M12, 
M26,  M28 
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NUMBER/ 

DATE 

SUBJECT 

ORIG.  STAFF 
CATEGORY 
DIST.  CODES 

80-46 

9-3-80 

Preparation  of  Companion 
Samples  for  Chemical 
Analyses 

Sci ence/K 
M90,  M10-M12, 
M04 

80-48 

9-19-80 

Submission  of  Weekly 
MP  Forms  403  and  404 

lEDM/I 

M90,  M10-M12, 
M16,  M18, 

M20,  M22, 

M28,  M31,  M32 

80-52 

10-15-80 

Partially  Defatted  Cooked 
Fatty  T i ssue 

CP/MPSLD/F 
M90,  M09-M12, 
M94,  M50 

80-53 

10-24-80 

Export  of  Fresh  Beef  to 
Austral i a 

FPD/J 

M90,  M09-M12, 
M26,  M28 

80-54 

10-24-80 

Poultry  Salami  Product 
Label i ng 

CP/MPSLD/F 
M90,  M09-M12, 
M94,  M50 

80-59 

11-12-80 

STOP  Reporting  Problems 

Science/K 
M90,  M09-M12, 
M04 

80-60 

11-17-80 

Pseudorabies  and  Hog  Cholera 
Survei 1 lance 

FO/K 

M90,  M09-M12, 
M26 

80-62 

11-18-80 

Export  of  Casings  to  Italy 

FPD/J 

M90,  M09-M12, 
M94 

80-67 

12-5-80 

January  1,  1981,  Changeover 
Date  for  MP  Form  404 
Quarterly  Reporting 

I EDM/ 1 

M90,  M09-M12, 
M28 

80-68 

12-12-80 

Livestock  Slaughter  Data 

FO/I 

M90-M09-M12, 
M21,  M26 

( 
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NUMBER/ 

DATE 

SUBJECT 

ORIG.  STAFF 
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80-70 

12-31-80 

January  25,  1981-Effective 
Date  on  Regional  Realignment 

ODA 

M90,  M92, 

M15,  M16,  M17, 
M18,  M93,  M94, 
M95 

81-1 

1-2-81 

Import  Certification 

FPD/J 

M90,  M09-M12, 
M14 

81-3 

1-2-81 

Export  of  Products  for  Pet  Food  Manu- 
facture to  Canada 

FPD/J 

M90,  M09-M12, 
M25,  M27 

81-6 

1-8-81 

Handwashing  Facilities  at  Outside 
Inspection  Stations 

SISP/TS/C 
M90,  M09-M12, 
M25,  M29 

81-9 

2-11-81 

Humidify  STOP  Incubators 

Sci ence/K 
M90,  M09-M12 

81-12 

2-20-81 

Export  Certificates  for  DOD  Products 

ECS/J 

M90,  M09-M12, 
M26,  M28 

81-13 

3-4-81 

New  Policy  of  Listing  of  Approved  Labels 
and  Markings  of  Delisted  Plants  at 
Ports  of  Entry  in  Canada 

ECS/J 

M90,  M09-M12 
M94 

81-14 

3-30-81 

Submission  of  Samples  for  Biological 
Residue  Analyses 

Sci ence/K 
M90,  M09-M12, 
M04 

81-16 

3-30-81 

Export  of  Beef  Pizzles  to  Japan 

ECS/J 

M90,  M09-M12, 
M26,  M28 

81-19 

5-11-81 

Export  Certificates  for  Military 
Supply  Depots  in  U.S. 

ECS/J 

M90,  M90-M12, 
M94 

81-23 

5-19-81 

Export  of  Meat  and  Poultry  to 
Canada  and  General  Export 
Requi rements 

ECS/J 

M90,  M09-M12, 
M94 
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81-25 

6-5-81 

Removal  of  Mature  Chicken  Heads 
Before  Post-Mortem  Inspection 

SISP/TS/C 
M90,  M09-M12, 
M25,  M27 

81-26 

6-8-81 

Enzyme  Declarations  on  Meat  Products 

MPSLD/F 

M90,  M09-M12, 

M94 

81-27 

6-22-81 

Approval  of  Partial  Plant  Quality 
Control  Programs 

PPID/G 

M90,  M09-M12, 
M94 

81-28 

6-23-81 

Requirements  for  Certifying 
Poultry  Plants  for  Export  to  the 
United  Kingdom  (UK) 

ECS/J 

M90,  M09-M12, 
M25,  M27 

81-29 

6-26-81 

Proper  Completion  of  Export  Certificates 

ECS/J 

M90,  M09-M12, 
M94 

81-31 

7-8-81 

Export  of  Meat  and  Poultry  to  Sweden 

ECS/J 

M90,  M09-M12, 
M94 

81-35 

8-6-81 

Slaughter  Dates  on  Product  for  Export 

ECS/J 

M90,  M09-M12, 
M94 

81-36 

8-11-81 

MPI  Data  Center  Mailing  Address 

I EDM/A 

M90,  M09-M12 

81-37 

8-20-81 

Export  of  Poultry  Products  to  the 
Netherl ands 

ECS/J 

M90,  M09-M12, 
M25,  M27 

81-38 

8-27-81 

Equipment  and  Procedure  Requirements 
for  Processing  Gizzards 

SISP/C 

M90,  M09-M12, 
M94 

81-39 

8-31-81 

Nutrition  Labeling  Quality  Control 

SLD/F 

M90,  M09-M12, 
M94 

MPI  Bulletin  81-58-A  - Page  15 
12-31-81 


NUMBER/ 

SUBJECT 

ORIG.  STAFF 

DATE 

CATEGORY 

DIST.  CODES 

81-40  Meat  Branding  Ink 

8-31-81 


SCI/F 

M90,  M09-M12, 
M94 


81-41 

8-31-81 


Label  Declaration  For  FD&C  Yellow  No. 5 


SLD/F 

M90,  M09-M12, 
M94 


81-42  Recognized  Laboratories  for  the 

8-31-81  TEA  Nitrosamine  Analysis 


SCI/K 

M90,  M09-M12, 
M94,  M04 


81-43  Form  MP-215,  Condition  of 

8-31-81  Reinspected  Poultry 


SISP/C 

M90,  M09-M12, 


81-44 

8-31-81 


Recognized  Laboratories  for  PCB  Analysis 


SCI/K 

M90,  M09-M12, 
M94,  M50,  M04 


81-45 

9-16-81 


Laboratories  for  Species  Determination 
of  Boneless  Meat 


SCI/K 

M09-M12,  M94, 
M90 


81-46 

9-23-81 


Export  of  Fresh/Frozen  Meat  and  Meat 
Byproducts  to  the  Netherlands 


FPD/ECS/J 

M90 

M09-M12,  M26, 
M28 


81-47 

9-30-81 


Water  Conservation  - Poultry  Chilling 


MPI 0/D 
M90 

M09-M12, 

M25 


81-48 

10-5-81 


Sources  of  Water  for  Reuse  in  Washing  MPITS/FESD/B 

and/or  Rinsing  of  Livestock  Pens  M90 

M09-M12, 

M94 


81-49  Nine  Digit  Zip  Code 

10-5-81 


MPITS/SLD/F 

M90 

M09-M12, 

M94 
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81-50 

10-5-81 

Delivery/Purchase  Order  Numbers  on 
Export  Certificates  for  Military 

MPIO/ECS/J 

M90 

M09-M12, 

M94 

81-51 

10/23/81 

Export  of  Partially  Defatted  Beef  Fatty 
Tissue  to  Japan 

MPIO/ECS/J 

M90 

M09-M12,  M26, 
M28 

81-52 

11-5-81 

Di ethysti 1 bestrol  (DES)  Certification 
Requirements  to  Canada 

MPIO/ECS/J 

M90 

M09-M12,  M26, 
M28 

81-53 

11-16-81 

Application  for  Approval  of  Labeling 

MPITS/SLD/F 

M90 

M09-M12, 

M94 

81-54 

11-19-81 

Combinations  of  Ground  Beef  or  Hamburger 
and  Soy  Protein  Products 

MPITS/SLD/F 

M90 

M09-M12,  M26, 
M28 

81-55 

11-27-81 

Export  of  Inedible  Meat  & Poultry 
Products  to  Canada 

MPIO/ECS/J 

M90 

M09-M12, 

M94 

81-56 

11-27-81 

Export  of  Rendered  Animal  Fats  & Tallow 
to  Austral i a 

MPIO/ECS/J 

M90 

M09-M12, 

M94 

81-57 

12-15-81 

Export  of  Meat  and  Poultry  Product 
to  South-West  Africa/Namibia 

MPIO/ECS/J 

M90 

M09-M12, 

M94 

81-58 

12-18-81 

Intensity  of  Inspectional  Coverage 

MPIO/ADA 

M90 

M09-M12, 

M94 
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FOOD  SAFETY  AND  QUALITY  SERVICE 
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WASHINGTON.  D.C.  30250 
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116  and  117 
295  through  312 
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Pen-and-ink  Changes 


Section  22.82(b)(1),  insert  the  following  sentence  at  the  end  of  the  paragraph. 
"Poultry  products  entering  Switzerland  may  be  tested  for  Salmonellae.  Samonellae- 
positive  samples  may  result  in  rejection  of  shipments." 
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LABELING  TERMINOLOGY 


Part 


Subpart  17 -C 

(Regs:  M-317,  318,  P-Subpart  N,P,T) 


17  J3  MEAT 

(a)  Bacon 

If  the  term  "bacon"  is  used  for 
product  other  than  that  conventionally 
prepared  from  the  side  of  a swine  car- 
cass, it  should  be  qualified  as  to  its 
origin  in  terms  such  as  "pork  shoulder 
plate  bacon." 

(b)  Center  Cut  Pork  Loin 

Pork  loin  with  shoulder  end  removed 
by  cutting  crosswise  to  the  length  of 
the  loin  at  a point  posterior  to  the 
edge  of  the  scapular  cartilage,  and 
from  which  the  ham  end  of  the  loin  has 
been  removed  by  cutting  crosswise  to 
its  length,  anterior  to  the  cartilage 
on  the  tuber  coxae. 

(c)  Center  Cut  Pork  Chop 

Pork  chop  cut  from  any  portion  of  a 
center  cut  pork  loin. 

(d)  Cooked  Ham 

Ham,  cooked  in  a manner  which  does 
not  include  use  of  boiling  water, 
should  be  labeled  "cooked  ham,"  not 
"boiled  ham. " 

(e)  Sliced  Cooked  Ham,  Gelatin  Added 

In  many  plants  product  labeled 
"sliced  cooked  ham"  is  from  canned  ham 
identified  as  "cooked  ham,  with  natur- 
al juices,  gelatin  added." 

When  ham  is  removed  from  the  can  and 
prepared  for  slicing,  free  juices  and 
some  gelatin  remain  on  ham  surface. 
Thus,  cooked  sliced  canned  ham  should 
be  labeled  "sliced  cooked  ham,  gela- 
tin added"  for  proper  identification. 

(f)  Dry  Salt  Cured 

Product  de'signated  "dry  salt  cured" 


17 

may  contain  a curing  solution  injected 
directly  into  the  tissues  but  not 
through  the  circulatory  system  before 
it  is  covered  with  dry  curing  mix- 
tures. It  may  be  momentarily  moisten- 
ed to  facilitate  initial  salt  penetra- 
tion. However,  the  term  does  not 
apply  to  product  placed  in  curing 
solution.  Product  identified  as  "dry 
cured"  should  not  be  injected  with  or 
immersed  in  a curing  solution. 

(g)  Chili,  Chili  Con  Came 

"chili"  or  "chili  con  came,"  and 
"chili  with  beans"  or  "chili  con  came 
with  beans"  may  be  used  interchange- 
ably. 

(h)  Byproducts 

Meat  byproducts  shall  be  preceded  by 
name  of  species  from  which  derived  and 
individually  named. 

Cl)  Beef  heart.  To  assure  adequate 
identification,  the  following  terms 
shall  be  used: 

"Beef  hearts"  - Untrimmed  with  bone 
intact . 

"Beef  Hearts -Bone  Removed"  - Untrim- 
med with  bone  removed. 

"Beef  Heart  Meat"  - Beef  hearts  with 
auricles  (heart  cap)  and  bone  removed. 

(2)  Calf  livers,  hearts.  Large  calf 
livers  and  hearts  may  be  designated 
"beef  livers"  and  "beef  hearts." 

(3)  Sheep  - lamb  brains,  hearts, 
tongues.  Sheep  brains,  hearts,  and 
tongues  are  practically  indistinguish- 
able from  lamb  brains,  hearts,  and 
tongues  respectively.  Therefore, 
brains,  hearts,  and  tongues  may  be 
designated  as  either  sheep  or  lamb. 

(4)  Tongue  - cheek  trimmings. 

They  shall  be  shown  as  follows: 

1.  "(Species)  salivary  glands, 
lymph  nodes  and  fat  (cheeks)"  to 
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identify  the  tissues  resulting  from 
converting  "cheeks"  to  "cheek  meat." 

2:  "(Species)  tongue  trimmings"  in- 
clude entire  mass  of  tissue,  except 
cartilage  and  bone,  obtained  by  con- 
verting long-cut  to  short-cut  tongues 
with  a transverse  cut  anterior  to  the 
epiglottis,  removing  soft  palate  and 
epiglottis,  cutting  through  the  hyoid 
bone  leaving  approximately  1 1/2  inch- 
es in  length  of  the  bone  with  the 
tongue . 

3.  "(Species)  salivary  gland,  lymph 
nodes  and  fat  (tongues)"  to  identify 
resulting  mass  when  muscle  tissue  is 
removed  from  tongue  trimmings.  Muscle 
tissue  may  be  designated  by  specific 
species  from  which  derived. 

4.  Trimmings  from  the  tongue  itself 
should  be  identified  as  "tongue  meat," 
preceded  by  the  name  of  species  from 
which  derived.  Tongue  meat  should  not 
include  any  tissues  described  in  para- 
graphs 2 and  3 above. 

(5)  Windpipes.  This  term  includes 
larynx,  trachea,  and  bronchi. 

(i)  Enzyme  Treated  Product 

Product  from  carcasses  of  animals 
injected  with  papain--liver , heart, 
tongue,  cheek  and  head  meat,  trim- 
mings, boneless  beef,  tenderloins, 
tails,  tripe,  and  cuts  of  meat  not 
showing  an  imprint  of  the  roller  brand 
reading  "tendered  with  papain"--shall 
be  properly  identified  and  kept  separ- 
ate from  other  product. 

When  such  product  leaves  an  official 
establishment,  immediate  container 
shall  bear  a label  showing,  in  addi- 
tion to  other  required  labeling,  a 
statement  such  as  "tendered  with 
papain"  or  "treated  with  papain"  prom- 
inently displayed  contiguous  to  prod- 
uct name. 

(1)  Kidneys.  They  must  be  segrega- 
ted and  properly  labeled. 

(2)  Retail  dealer.  The  establish- 
ment will  furnish  retail  dealers 


handling  such  product  with  labels 
bearing  the  statement  "tendered  with 
papain"  prominently  displayed  contig- 
uous to  the  product  name  for  use  by 
such  dealers  on  consumer  packages  or 
product  from  carcasses  of  animals  in- 
jected with  papain. 

MPI  personnel  visiting  retail  mar- 
kets should  observe  the  effectiveness 
of  this  requirement.  When  retail 
outlets  do  not  follow  this  identifica- 
tion, facts  should  be  immediately  re- 
ported to  SLD . 

(j)  Pork  skin 

(1)  Fresh.  Fresh  ham  skins,  fresh 
pork  shoulder  picnic  skins,  etc.,  may 
be  used  in  lard  rendering  when,  taken 
as  a lot,  they  have  at  least  65  per- 
cent trimmable  fat. 

(2)  Fried.  When  fried  pork  skins 
are  prepared  from  skin  removed  from 
smoked  pork  bellies,  names  such  as 
"fried  pork  skins,"  "fried  bacon 
skins,"  or  "fried  bacon  rinds"  may  be 
used  to  designate  finished  product 
name.  When  labeling  material  is  sub- 
mitted for  approval,  kind  of  skin  used 
in  product  should  be  stated. 

(3)  Detached.  "Detached  skin"  re- 
fers to  portion  of  skin  from  which 
most  of  underlying  fat  is  removed-- 
skin  from  bacon  intended  for  slicing, 
skin  from  closely  skinned  hams, 
shoulder  cuts,  fat  backs,  etc.  If  re- 
moval of  skin  portions  is  incidental 
to  removal  of  a considerable  propor- 
tion of  underlying  fat  from  ham, 
shoulder,  back,  etc.,  preparatory  to 
rendering  such  fat,  portions  of  skin 
so  removed  should  not  be  regarded  as 
detached  skin  and  may  be  included  with 
fats  and  rendered  into  lard.  Ham  fac- 
ings are  not  regarded  as  detached 
skin. 

(k)  Refined  Lard 

This  term  is  applied  to  open-kettle 
rendered,  prime-steam,  or  dry-rendered 
lard  put  through  a filter  press  with 
or  without  bleaching  agent. 
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- A - 


Abnormal  calves --47 
Abnormality,  abnormalities--47 ,72, 
85 

ante-mortem 
livestock--47 , 48 
poultry--48 
skin- -54 
Abscess 

cervical--76 
ham  facing- -76 
tubercu los is  - - 76 
Absence 

inspector ’ s--9 
veterinarian ' s - -9 
Acceptability,  fat--155 
Acceptable  quality  level 
(AQL)--87-96 

accept-reject  criteria--96 

application- -88 

defect  criteria--93 

identification- -90 

lotting--88 

random  sampling- -88 

report--96 

responsibility- -88 

routine  reinspection--90 

sampling  plans- -90 

terms--88 

Acceptance  criteria--146 
Accessibility- -18 
Accusations- -12 
Acid 

citric--138 

lactic--138 

Acidified  products -- 160 
Actinobacillosis--74 
Act inomy cos is  - - 74 
Actipn--14,  21,  40a,  159 
Actual  count--175 
Additives 

poultry  treated  with--121 
Adhesives--263 
Administration 

Packers  and  Stockyards- -220 
Admission 
plant--10 
warehouse- -182 
Adulterated  product--272 
Adulteration--2 , 186 
Advance  notice- -8 
Advert is  ement - - 1 0 7 


Aerosols 

insecticides  - -38 
nonresidual --39 
residual--38 
Affected 
organs  - -84 
tissues  - -84 

Africa,  Republic  of  South--228 
Agents,  anticaking- -135 
Agreement- -20 
Air 

compressed- -19 
express  - -265 
Airsacculitis--82 

disposition  criteria--82 
salvage  of  portions--83 
Algeria--228 

Alleged  unsound  product--274 
Aluminum 

containers- -15 7 
equipment --32 
foil--121a 

Amenability,  product- -184 
Amount 

cooked  meat  equiv.--150 
Analysis,  type--262 
Analytical  method--101 
Anap lasmos is  - - 74 
Animal (s ) 

crowding- -50 
dead--102 
escaped- -47 
exposed- -47 
fat--165,  266 
food--105,  274,  294 
certified- -106 
game--2 

identification- -216 
normal--46 

report  comparison--45 
research--48 
unborn- - 103 
washing--51 
Ante-mortem 

condemnation- - 196b 
inspection- -44 
Antibiotic (s) --101 
residue--270 
Anticaking  agents- -135 
Antislip  material--32 
Anthrax- -7 7 

Ant ioxidants - - 155 , 164,  168 
Apparel,  wearing--23 
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Appeal--12 

Appearance,  product--175 
Application 
AQL--88 
export--222 
import--280 
inspect ion- -3 
label--lll 
warehouse-- 179 
Appropriate  action--21 
Approval 

canning  procedure- -156 
condit iona 1 - - 1 1 1 
container--!!! 
label--lll,  112,  232a,  280 
letter--36 
marking  device--107 
plant--242,245 
request--36 
shipment--280 
sketch--123 
temporary- -123 
U.S.  Customs--279 
warehouse- - 179 
Approved 

chemicals--35 

dyes--138 

labels 

transfer--113 

use--113 

quality  control  (AQC)--125, 
146,  168 

rodent icides - -40 
warehouse- -179 
Aprons --23,  42 
AQC--125,  146 
AQL--87 

Arab,  Republic  of  Egypt- -245 
Arabia,  Saudi--261t 
Area(s ) 

eating--23 

heat-processed  product--41 
landing- -51 
maintenance- -23 
raw  product- -41 
service- -23 
Argentina- -228 
Armed  Forces,  hams--142 
Arsenic- -98 
Arthritis--76,  77 
Assault--7  , 

Assignment--8 , 14 
Assistance 


ante-mortem  inspect ion- -44 
diagnostic- -271 
Atrophy,  breast  muscle--81 
Atrophic  rhinitis--77 
Australia--228 
Austria--229 

Authority,  authorities--8,  10, 
inspector  * s- -78 , 84 
Authorization  card- -10 
Authorized  fumigants --39 
Average,  five  sample--146 


- B - 

Baby  food  containers--156 
Back-s iphonage- -26 
Backs--242a 
Bacon--116 
s licer- -29 
Badge(s) --10 , 24 
Bag(s)--112,  268 

transparent  plastic--112 
Bait (s) 
box- -40a 
dry- -40a 
fountain- -40a 
liquid--40a 
rodent- -40 
sticky  boards--40a 
tracking  powder--40a 
Bakery  items--135 
Baking- - 153 
Band  saw--29 
Barbecued  poultry--143 
Barbecuing- -143 
Bar  cut--58 
Barrels,  slack--34 
Battering- - 154 
Beef 

for  ref rigerat ion- - 179 
heart(s)--116,  231 
meat--114 
quarters--90 
sides--90 

South  America--278 
Beefalo--2,  118 
Belgium--229 , 230 
Bile--72 

col lection- -103 
duct  cut --55 
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Bilirubin--73 
Biological  residues--97 
Birds,  game--l 
Bladder,  urinary--53 
Bleeding--51,  55,  57 
Blister,  breast--80a 
Blood--22 

collecting  equipment --28 
collection--5 1 , 217 
Boards  - -30 
sticky--40a 
Boars--86 
Boiling- - 154 

Bolt,  captive  stunner- -50 
Bond,  U.S.  Customs- -281 
Bone--132 

digesting--14 

Boneless 

cured  pork- -144 
meat--284a 

reinspection- -126 
poultry--120 
Boning--151,  152,  264 
Boots,  see  footwear--24 
Bottles--33 
Bouillon--184 
Box,  boxes --34 
bait--40a 
end  label-- 112 
mailing--218 
Brains  - -86 

sheep- lamb- -116 
Branch,  Grading--219 
Brand(s) --107 , 114 
approval,  use--107 
buyer' S--107 
control--108 
delivery--108 
design--107 
disposal--108 
hot  ink- -107 
hot  iron--107 
misuse- - 107 

number,  location--108a 

record--108 

roller,  papain--107 

sanitation-- 107 

supply,  replacement--108 

size--107 

U.S.  Insp'd  and  Cond.--108 
U.S.  Passed  for  Cooking--108 
Branding--105 


carcass  - - 108 

brand  number,  location- -108a 
calves--109 

cysticercosis  (beef) --108a 
each  half--108 
papain  injected--108a 
shrouded  carcasses- -108 
product--109 , 236 
condemned- -105 
meat  cuts--109 
special  marking--109 
Braunschweiger- - 185 
Breading--154 
Breakdown,  equipment- -156 
Breaking 

carcass--14 
seal--180,  274 
Breast 

blister--80a 

cut--120 

muscle  atrophy--81 
Bribery--!! 

Brine  f lotation--153 
Brisket  opening--52 
Broken  packages- -181 
Bromelin--131 
Brooches 

See  jewelry--24 
Brown  atrophy- -73 
Brucellosis  reactors - -47 , 75,  197 
Bruises--80 
Brushes,  wire--32 
Buffalo--2 
Bung 

dropping--52 
handling- -54 
tie--53,  56a 
Burning,  refuse--21 
Buttons  - -24 

Byproduct (s) --116 , 132a,  281 
inedible--224 
meat--114 

reinspection  (meat) --85 


- C - 

Cabinet,  filing--122 
Cactus  thorns--74 
Cadaver- -82 
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Calcium  caseinate--136 
Calculation 

ingredient- -139 
moisture--62 , 65 
Calf,  calves--54,  76 
abnormal --47 
branding- -109 
hearts  - - 1 16 
large--54,  68 
livers--116 

post-mortem  inspection--68 
s laughter- -54 
imborn-  - 103 
Can(s) 

30 -pound  tin- -34 
placement- -156 
swollen--284a 
Canada- -230 
Canned 

hams--289 
loins  - -289 
picnics  - -289 

product--146 , 222a,  225,  263, 
271,  274,  283,  289 
further  processed- - 148 
shredded  poultry--121 
Canning- -14,  156,  258 

container  condition- -160 
containers -- 156 , 157 
perishable  products--157 
procedure  approval- -156 
process  - - 156 
shelf -stable , acidified 
products- -160 

shelf-stable,  heat-processed 
products  - - 159 
Capon- -119 

Captive  bolt  stunner--50 
Car (s) --33 

railroad--217 
Caramel--121 
Carbamates  - -98 
Carcass (es )-- 119 , 281 
branding-- 105 , 108 
breaking- -14 
Data  Service--220 
disposition- -78 
guide--78 

Evaluation  Service--219 
grading- -109 
hide-on- -68 
identification- -5 1 


inspection--67 , 68,  69 
marking- -108 
opening--53,  56a 
passed  for  cooking--74,  106 
reinspect ion- -87 
rework- -60 
shrouded- -108 
skinned- -68 
splitting- -53 
spacing- -5 1 
tagging--72 
unacceptable- -60 
washing--53,  55,  56a 
scalded- -56a 
skinned--56a 
Card(s ) 

authorization- - 10 
random- -88 
Cardboard 

combo-bins --33 
sheets--123 
Carotene--73 
Carotenosis--73 
test--73 

Cars,  railroad--217 
Caseinate 

calcium- - 136 
sodium- - 136 

Caseous  lymphadenitis --76 
Casing(s ) - - 138 
cert if icate- -224 
collagen- -138a 
Catalo--2 
Catch  weight--115 
Cattalo--2 
Cattle--66,  74,  87 
definition--! 
imported- -218 

market  testing  program--218 
mature--218 

post-mortem  inspection- -66 
s laughter- -5 1 
Caul  fat--87 
Celery,  dehydrated- -115 
Center  cut  pork 
chop- -116 
loin--116 

Centrifuge  tubes--269 
Cereal--115 
added--109 

equipment  cleaning- -30 
Cert if icate (s ) - - 188 
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Certificate (s ) (Continued) 
casing--224 
control--223 
distribution- -223 
inedible--227,  236d,  277 
photostats  - -279 
preparation- -222a 
regular--279 

Certification(s) --180,  224, 

226,  273,  279 
ante-mortem- -45 
Diethylstilbestrol  (DES)--lOl 
exempted  product --226 
export--223,  226 
Service--276 
Certified 

animal  food--106 
laboratory--262 , 264 
pork- - 179 
Change 

chilling  procedure- -62 
Chart 

plant  procedure- -144,  145 
processing-- 123 
Cheek(s) --85 
trimmings  - - 116 
Cheese--115 
Chemical (s ) 
approved- -35 
compounds  - - 35 

approval  request- -36 
unlisted  material--36 
identification- -35 
poisoning--48 , 98 
residues--98 
use- -35 
volatile--36 
Chemistry- -262 
forms--264,  265 
laboratories --262-264 
records--266 

sample  preparat ion--263 , 264 
sample  selection--263 
shipping  of  samples--265 
special  samples--265 , 266 
Chile--241 
Chili--116 

concarne--116 

Chiller 

f illing--61 
overf I0W--6I 
Chilling 

partially  defatted  tissue--165 


poultry--61,  152 
unit  water--26 

China,  Republic  of  (Taiwan) --241 , 
242 

Chitterlings  - -86 

Chlorinated  hydrocarbons - -98 , 99, 
100 

Chlorination- -25 

chlorinated  water  sprays--25 
chlorinators - -25 
chlorine  test--25 
Cholera,  hog--216 
Chopped  ham- -184 
Chopper--29 

Chop,  center  cut  pork- -116 
Chute- - 15 
Citric  acid--138 
Class--179 

Classification,  defect--160 
Cleaning--27 

compartments  - - 27 
containers- -15 7 
equipment - -30 , 155 
cereal--30 
pork- -30 
posts--27 
product--30 
rooms  - -27 
transport  vehicle 
trailers--217 
trucks--217 
walls--27 

Clean-in-place  system--17 
accessibility- - 18 
f ilter--18 
pipeline- - 18 
pump- -18 
screen--18 
strainer- - 18 

Cleanup,  midshift--41 , 42 
Clearing  out --54 
Clip(s)--32 
metal--112 

Cloth  covered  product- -110 

Clothing--23 

CNS 

disease--272 
disorders  - -48 
Coatings--263 
Coats,  frocks 

See  garments --23 
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Code(s) --291 

country- -29 1 , 292 
marks  - -282 
product- -291 
rej  ection- -29 1 
Coded  lot--288 
Cold 

skinning- -54 
spots--124 

Collagen  casing--139 
Collection 
bile--103 
blood--51,  218 
specimen--74,  271 
Colombia--242 
Color  penetration--138 
Combo -bins  - -33 
Communicable  diseases--216 
Comparison 

animal -report - -45 
Companion  samples --262 
Compartments 
cleaning- -27 
sanitizing- -27 
Compliance --62 
Composition--175 , 184 
Compounds 

chemical--35 
unacceptable- -35 
Compressed  air--19 
Compressor,  water  from--26 
Concept,  zone- -141 
Condemnation 

•ante-mortem-  - 196b 
kidney- -79 
liver--79 
record--79 
report--196 
unjustified- -66 
Condemned 

livers,  report--196 
livestock--46 
poultry--46,  105 
product--102 , 105 
Condens  at ion - - 3 1 
Condenser  water--26 
Condition(s) 

container- - 160 , 283 
insanitary- -21 
systemic--79 , 271 
unlisted--79 , 196c 
Conditional  approval--!!! 


Conduct  standards- -11 
Confidential 
formula- - 137 
information- -11 
Consultative  service, 
laboratory- -268 

Container(s) --19 , 156,  157,  237, 
265 

aluminum- -15 7 
approval- -111 
display--112 

experimental  product --111 
inedible  product- -112 
kosher  product--112 
markings --111 
shipping  (poultry) --112 
true  or  immediate--112 
baby  food- -156 
cleaning--157 
condition--160,  283 
defects--293 
emptying  certain- -35 
glass--157 

immediate- -33 , 112,  122 
cardboard  combo-bins --33 
gondola--33 
truck--33 

inedible  product--19,  112 
metal--34,  157 
drum- -34 

30 -pound  tin  can- -34 
multiple  unit--122 
plastic--157 
sealing--273 

shipping--112 , 232a,  269 
used 

fiberboard--34 
wooden- -34 
waste- -34 
wooden- -34 
boxes --34 
crates--34 
curing  vats--34 
slack  barrels--34 
used--34 

Contaminated  product--181 
Contaminants,  various  metal --32 
Contamination- -72 , 79 
bile--72 

contents,  stomach- 
intestinal-  -72 
exudate- -72 
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Contamination  (Continued) 
milk--72 

possible  source--30 
prevention--56a,  152 
pus --72 
Contents 
paunch- -22 
intestinal--72 
stomach--72 
Control 

brands- -108 
canning--158 , 159 
certificates,  stamps--223 
condemned  product -- 102 , 105 
formula--137 
heat  exchangers- -164 
ingredients- -136 
inspected  animals--45 
label--lll,  112 
moisture--61 
program,  rodent --40b 
procedures - - 144 
seals--108 
tables--62 
trichinae--142,  153 
Controller,  moisture--64 
Conveyor- -15 
Cooked 
ham--116 

gelatin  added--116 
meat  equivalent- -149 
product--157 , 184 
ready- to -eat- -109 
sausage--138,  185,  263,  264 
Cooker--29 

Cooking- -12,  14,  150,  151 
baking,  roasting- -153 
poultry--154 

carcass  passed  for--74,  106 
cooked  meat  equivalent- -149 
cooking  and  boning- -151 
brine  f lotation--153 
chilling--152 

contamination  prevention- -152 
deboning--152 
mechanical  deboning--153 
open  kettle  cooking- -151 
partial  cooking- -151 
poultry  meat  rolls--152 
raw  poultry- -151 
corned  beef  hash--150 
frying- -154 

steaming,  boiling--154 


Cooling  time,  canning- -156 
Cooperation 

laboratory- -272 

local--37 

MPI--281 

with  other  authorities--216 
Cords,  electric--19 
Corned  beef  hash--150 
Cornish 

age,  slaughter--118 
game  hen- -118 
packaging,  labeling- -118 
roaster--119 
young  chicken- -119 
Corn  syrup- -140 
Count 

actual--175 
declared--175 , 284a 
exact--176 
minimum-- 176 
Country,  countries 
codes--291,  292 
hams  - - 143 

import ing- -228 , 261 
requirements --227 
see  specific  country 
style--185 
Coverage,  plant--6 
Covering 
head--23 
protective- -122 
Cracker  meal--115 
Crates--34 
Cream,  hand--24 
Criteria 

acceptance- -146 
defect--93,  95,  128,  129,  130, 
130a,  130b,  284a,  287 
disposition --82 
Cross -utilization 
equipment- -30 
Crown  fat--87 
Crowding,  animal--50 
Cured- - 184 

dry  salt--116 
hams- -144,  184 
pork--264 

boneless--144 
unsmoked  product- -142 
Curing  and  smoking- - 142a- 148 
curing- - 142a 
vats  - -35 
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Curing  (Continued) 
shipping 

cured  boneless  pork- -144 
cured  hams- -144 
smoking,  barbecuing- - 143 
trichinae  control,  exemp- 
tion--142a 
Custom  product --2 
Cutlet,  veal--184 
Cut(s)--120 
bar- -58 
bile  duct--55 
breast--120 
fresh--143 
grading- -109 
meat,  branding--109 
opening- -58 
pork--12 
skin--120 

wholesale--281 , 285 
Cutter--29 
silent--264 
Cut-up  poultry--12 
Cysticercosis--74,  77,  108a 
branding- - 108a 
Cystic  lesions--72 
Czechos lovakia- -242 


- D - 

Damage 

transportation -hand ling- -293 
Damaged  product--293 
Data,  Carcass  Service--220 
Dating,  product--115a 
Day,  inspect ion- -44 
Dead  animals--102 
Dealer,  retail--117 
Deboning- - 152 
mechanical- -15 3 
Declared  count--175,  284a 
actual--175 
exact--176 
group  units--176 
minimum--176 
range- -176 
Decomposition- -82 
Defatted  tissue  (partially) --165 
Defeathering,- -5  7 
Def ect (s ) - -284 , 285 
classification- -160 


container- -293 
criteria- -93 ,95 , 128 , 129 , 130 
tables--284a,  287 
marking- labeling- -294 
removal--284 
Defective 

portions--293 
product--293 
units  - -282 
Def ibrination--51 
Definition(s) --1,  146,  166,  168, 
175,  184,  282 
Def resting- -179 
samples  - -285 
Dehairing--55 
Dehydrated 
celery--115 
garlic--115 
onions--115 
potatoes--115 
Dehydrat ion- - 168 

methods,  materials--168 
ant ioxidant s - - 168 
drum-spray  drying- -168 
freeze  drying--168 
oven  heating- -168 
Delayed 

evisceration- -57 , 72 
inspect ion- -70 
s laughter- -45 
Delisted  plants--279 
Delivery 
brand--108 
s amp 1 e - - 1 1 1 
Denaturant--105 
Denaturing,  animal  food--294 
Denmark- -242 
Depressors,  tongue--269 
DES--101 

Designated  employee--180 
Designation  of  product--280a 
Detached  skin--163 
Determination 

amenability- -184 
net  weight--168 
Deviant--175 
Deviations,  facility--4 
Device(s),  marking--107 
Diagnostic 

ass istance- -27 1 
samples--270 

Diethy Istilbestrol  (DES)--lOl 
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DES  (Continued) 

certification- -101 
sampling- - 101a 
Digesting,  bone--14 
Direct 

control--102 
supervision--!,  293 
Disease(s) --47 , 72 
CNS--272 

communicable --2 16 
foreign- -216 
Marek’ S--272 
mucosal--216 
ornithosis--49 
removal  (poultry) - -49 
report- -48 
reportable- -48 , 216 
slaughter  suspension--48 
unlisted--196c 
vesicular- -48 
Diseased  tissues--272 
Disorders,  CNS--48 
Dispenser,  insecticide- -40 
Display  container--112 
Disposal--102 
brand- - 108 
product--293 
waste- -22 

Disposition--72 , 291 
ante-mortem- -46 
carcass--78 
criteria- -82 
guide--78 
Divis ion 

Fruit  and  Vegetable- -220 
Livestock- -2 19 
lot--279 
D0A’s--47,  102 
Dominica- -244 
Dominican  Republic- -245 
Door--15 
Downers--!,  47 
Drawing  (poultry) - -60 
Drawing(s) 
changes  - -3 
obsolete- -3 
paster- -3 
preparation- -3 
review--3,  4 
submittal--3 
Dressing--50 
sanitary--54 
Dropping 


bung- -52 
shoulders --56a 
Drug(s) --101 
poisoning--48 
withdrawal --48 
Drum- -34 

spray  drying--168 
used- -34 
Dry 

baits  - -40a 
ice- -37 

milk  products -- 134 
product--270 
salt  cured--116 
sausage- - 142a 
storage- -22 
Drying 

drum-spray--168 
freeze- - 168 
Ducks--261j 
Dust--30 

Duty,  standby- -8 
Dyes,  approved- - 138 


- E - 

Earrings 

see  jewelry--24 
Ears--86,  132a 
East  Germany--246 
Eating  areas--23 
Egg  products--134 
Egypt  (Arab  Republic  of) --245 
Electric 
cords  - - 19 
insect  traps--19 
stunning- -50 
Elevator- -28 
Elk--2 

Emaciation- -82 
Emergency 

inspection  (poultry) --9 
slaughter--47 

Employee(s),  des ignated- - 180 
Emptying  certain  containers  - -35 
Enzyme (s) --121 

proteolytic- -47 , 75,  131 
bromelin--131 
f icin--131 
papain--108a,  131 
treated  product--117 
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Eosinophilic  myositis--74a 
Equador--246 
Equine(s) --2a 
marking--110 
other- -56a 

Equipment--4,  17,  61,  131,  163, 
179,  248,  280 
acceptance- -17 
aluminum- -32 
ante-mortem- -44 
bacon  slicer--29 
blood  collecting--28 
breakdown- -156 
cleaning--30 , 155 
cereal--30 
pork--30 
product- -30 
cross -utilization- -30 
exchangers,  heat- -18,  164 
expeller,  edible  rendering- -30 
import- -280 

inedible  product--19,  105 
containers  - - 19 
tanks,  trucks- -19 
installation- -17 
jet  vacuum- -17 
observation- -66 
personal--24 
pickle  injecting--30 
product 

cleaning--30 
reconditioning-- 19 
sampling--268 
sanitation- -27 
sanitizing- -27 
separate--105 
smoke  making- -30 
survey- -4 
welded--32 
Equivalent 

cooked  meat- -149 
Erysipelas --85 
Escaped  animals --47 
Esophagus 
rodding--51 
tie--53 
tying- -51 
Establishment 
official 
number- -6 
outside--226 


Estrogens --228 
Evaluation 

Carcass  Service--219 
Evidence,  rodent--40a 
Evisceration--53 , 54,  55,  56a 
delayed--57,  72 
Exact  count- -176 
Examination 

product--225 , 283 
Service--219 

Exchangers,  heat- -18,  164 
Exempt ion ( s ) - - 2 

equines  ineligible- -2a 
retail--2a 

trichinae  control--142a,  153 
Expeller 

edible  rendering--30 
Experimental  product--!!! 
Export--222 

meat  products --222 
application- -222 
certification- -222a 
control  of  certificates 
and  stamps--223 
general  requirements--222 
product  reinspection- -222 
poultry  products --224 
certification- -225 
eligible  product--224 
mark--225 

reimbursable  service--226 
reinspect ion- -224 
requirements  of  importing 
countries  - -227 
return  of  product--294a 
Exposed 

tuberculosis--48 , 76,  200 
Express,  air--265 
Extracts 
meat--287 
spice--115 
Exudate--72 
Eye  missing--47,  75 


- F - 

Fabricated  poultry--120 
Facility,  facilit ies - - 15 , 163, 
179,  248,  277,  280 
ante-mortem- -44 
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Facility  (Continued) 
import- -280 
inedible  product--15 
chute- -15 
conveyor- - 15 
door--15 
locking- - 103 
maintenance- -37 
observation- -66 
review--4 

salvage  operation--80 
sanitation- -27 
seafood--16 
sealing--103 
survey- -4 
use--5 
welfare- -23 
Facings,  ham- -87 
False  records--181 
Farm  style--185 
Fastener,  tag--32 
Fat(s)--132a 

acceptability-- 155 
animal--165,  266 
caul--87 
crown- -87 
frying--155 
head--86 
pork- - 114 
poultry--163 
rendered--104 
ruffle--87 
scrap--164 
Feathers--22 
Features,  label--113 
Federal-State  program--266 
Feet--87,  261j 
edible  use--54 
removal--58 
Feet  and  shanks 
edible  use--58 

Fiberboard  containers,  used- -34 

Ficin--131 

Fij i--246 

File 

label--122,  281 
report--45 
separate--122 
single--123 
F i 1 ing 

cabinet- -122 
l-abels--122 
Filling,  chiller--61 


Filter- - 18 

Films,  training--66 

Final  washing--54,  56a,  60 

F ingernails - -25 

Firearms--12 

Five-sample  average--146 
Fixture,  light--15 
Flavoring,  smoke--118 
Flotation,  brine--153 
Flour--265 

Fluid,  synovial--270 
Foil,  aluminum--121a 
Follicles,  hair--163 
Food 

animal--105,  274,  294 
application- -294 
certif ied--106 
denaturing- -294 
separate  equipment- -105 
Inspection  Service- -276 , 277 
nonmeat -nonpoultry- - 124 
poisoning- - 186 
Footwear- -24 
Forceps  - -268 
Foreign  diseases--216 
Form(s)--189,  209-215b,  264, 
289 

MP  22--189,  209,  264 
MP  23--191,  209,  264,  272 
MP  36--61,  209 
MP  59--210,  242 
MP  70--242,  210 
MP  132--211 
MP  215--96,  211 
MP  402-2--46,  211 
MP  403--192,  211 
MP  403-6--196,  211 
MP  404--200,  212 
MP  407--205,  212 
MP  407-4--206,  212 
MP  410--212,  280,  291 
MP  455--207,  215 
MP  460--208,  215 
MP  505--215a,  227 
MP  519--96,  215a,  208a 
MP  549--62,  215b 
laboratory- -264 
other  forms--209-215b 
Formalin--263,  272 
Formal  inspection  plans--160 
Formula 

confidential- - 137 
control-- 137 
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Forequarter  inspection--67 
Fountain  bait--40a 
Fowl,  migratory  water--2 
France--246 

poultry  from--278 
Franks,  mailing--265 
Freeze  drying--168 
Freezing--165 , 177 
inspection- -17 7 
methods- -17 7 
of f-premise--177 , 178 
raw  stuffed  poultry--177 
solution--36 

French  Polynesia  (Tahiti) --249 
Fresh 

cuts  - - 143 

pork  sausage--138 , 185 
product--263 
Frocks 

see  garments--23 
Frost- - 179 
Frozen 

product--222a,  227 
samples - -285 , 286 
defrosting- -285 
Fruit  and  Vegetable  Div.--220 
Frying- -154 
meat--154 
poultry--154 

battering  and  breading- - 154 
equipment  cleaning- - 155 
fat  acceptability--155 
fats,  antioxidants- -155 
reinspection--154 
time,  temperature- - 155 

Fumigants 

authorized- -39 
proprietary- -40 
Fungicides - -98  , 99 
Further  processed  canned 
product- -148 


- G - 

Gambrel ling- -55 
Game 

animals--2 

birds--l 


Garlic--115 

dehydrated- -115 
Garments  - -23 
Gases  (fumigants) --39 
Gelatin--116 , 132a 
General  sanitation--21 
Germany 
East--249 
West--249 

Giblets--60,  61,  119 
division--119 
parts  may  be  missing--120 
parts  missing--120 
without--120 
Gizzard(s)--60,  84,  119 
Glass,  glasses 
containers- -15 7 
tinted--24 

Glazed  product,  ice--132 
Glazing,  ice--180 
Gloves--24,  268 
Goat(s)--54,  76 
meat--114 
Gondola--33 
Grade 

marking--107 

marks--281 

Grademark  misuse--109 
Grading- - 109 
Branch--219 
meat--109 

carcasses--109 
cuts  - - 109 
labeling, 

identification- - K)9 
grademark  misuse--109 
poultry--110 
Grant  of  Inspection--3 
Grass,  needle--76 
Gravy- -184 

Great  Britain-United  Kingdom--258 

Greece--259c 

Green  ink--110 

Grinder--29 

Grinding- - 13 , 264 

Group  of  units--176 

Gross  lesions--270 

Guadalupe- -26  la 

Guaranty 

suppliers  * --133 
Guards,  wrist--23 
Guatemala --26 la 
Guide,  disposition--78 
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- H - 

Hair 

follicles--163 

hog--22 

roots--163 

Haiti--261a 

Ham(s) 

Armed  Forces--142 
canned- -289 
chopped- -184 
cooked- -116 

sliced,  gelatin  added--116 
country- -143 
cured- -144,  184 
facing(s) --87 
abscess--76 
pressed--184 
scotch  style--142 
tropic  cure- -142 
Hand  cream- -24 
Handler,  nonfood- -25 
Handling 
bung- -54 

head--51,  54,  56,  56a 
inhumane- -45 
product --42,  85 
vegetables- -135 
Handwashing- -42 
Harborage,  rodent --37 
Hash,  corned  beef--150 
Hazards,  contamination 
See  nonpotable  water--26 
Head(s) 

covering--23 

fat--86 

handling--51 , 54,  56,  56a 
hooks --28 

inspection- -66 , 68,  69 
intact--56 
presentation- -56 
removal--51,  55 
scalded--56 
skinned--56 
unskinned- -55 
washing- -51,  55 
Heart(s)--84,  87,  119 
beef--116,  231 
calf--116 
Heat 

exchangers -- 18 , 164 
processed  product (s) --159 


area--41 

Heated  water--61 
Heating,  oven--168 
Helper,  inspector*s--78a 
Herbicides--98 , 99,  100 
Hide-on  carcass--68 
Hide,  spreading--53 
Hickory  smoke- -118 
Hindquarter  inspection--67 
Hog 

cholera--216 
hair--22 
Holding  pen--21 
Holiday--227 
Hong  Kong--261a 
Hooks,  head--28 
Horse(s) --56a,  69,  78 
hyperimmune- -48 
marking--110 

post-mortem  inspection--69 
Horsemeat--248 , 280,  281 
plants  - - 106 
Hose--17 

Humane  s laughter- -50 
Hungary--261b 
Hydrocyanic  acid 

see  authorized  fumigants--38 
Hydrocarbons,  chlorinated- -98 , 
99,  100 

Hygiene,  personal--23 
Hyperimmune  horses --48 


Ice--26,  61 
dry--37 

glazed  product--132 
glazing--180 
Icterus--73 
ID  card--10 

Identif ication--90 , 105, 
animal--216 
ante-mortem- -45 
carcass -head- -5 1 
custom  product- -2 
cuts--109 
head- -56a 
lot--180 

rejected  shipment--293 
sample- -285 
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Identification  (Continued) 
Service--276 
species--128 , 270 
Identifying  material--105 
Identity  standards--I84 
Immediate 
action- -40a 

container--33 , 112,  122 
handling--102 
Import--278 

disposition- -291 

Form  MP  410--280,  291 
noninspected  product--291 
passed  shipment--292 
rejected  shipment--293 
inspection  procedure--282 
lotting--282 

product  examination- -283 
product  sampling--282 
laboratory  samples--288 
sampling- -288 
sampling  product--101 
special  requirements--278 

application,  Form  MP-410--280, 
291 

beef  from  South  America--278 
cert if icat ion- -278 
eligibility- -278 
facilities,  equipment--280 
marking,  labeling--280a 
MPI  cooperation--281 
U.S.  Customs  bond--281 
Imported  cattle--218 
Importing  countries--227 
requirements  - -227 
(see  specific  country) 

Improper 

procedure,  action- -14 
processing- -156 
Improvement  program- -208 
Inauguration,  inspection- -6 
Incidents,  reportable--7 
Incinerator- -21 
Incisions--66 
lymph  node- -68 
Incubation- - 159 , 284 

daily  check,  record--159 
exception- - 159 
sampling- - 159 
security--159 
shipping- -159 

thermometer,  temperature- - 159 
unsound  samples- -159 


Index--295-312 

label  filing--122 
Industry  marks- -281 
Inedible 

certificate,  export--236d,  277 

byproduct- -223 

product--223 

container- - 19 , 112 
equipment  - - 19 , 105 
facilities--15 
Inedible  and  condemned 
product--102 
immediate  handling- -102 
isolation--102 
segregation- -102 
Ineligible  product--225 
Infiltration,  lymphocytic- -72 
Information 

confidential- -11 
report--186 

Ingredients--114,  118,  132,  263, 
277 

calculation-- 139 
control--136 , 137 
listing,  general  terms--114 
meat-poultry  items--132,  132a 
minimum  or  maximum  quanti- 
ties--114 

nonmeat -nonpoultry  items -- 
132a-136 

order  of  predominance- - 114 
tags,  tissue  strips,  bands--114 
vignette--114 

Inhumane  handling  (livestock) --45 
Initial  washing--54 
Injecting  equipment,  pickle--30 
Injection 
lesions--76 
iron--77 
Injury- - 186 
Ink(s)--263 
green- - 1 10 
Insanitary 

condition--21 
practices--24 
Insect-rodent  control--37 
Insect  traps--19 
Insect icides - -38 , 98,  99,  100 
aerosols  - -38 
dispenser- -40 
gases  - -39 

authorized  fumigants --39 
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Insecticides  (Continued) 

room  ventilation,  test--40 
proprietary  fumigants- -40 
nonresidual --39 
pellets--39 
powders --39 
repellants--39 
residual--38 
responsible  person--38 
sprays--38 
storage--38 
use--38 

Inspection--!?? , 182 

ante-  and  post-mortem--188 
ante-mortem- -44 

abnormalities,  diseases--4? 
assistance- -44 
condemnation- - 196b 
condemned- -46 
control--45 
day- -44 

dispos it ion- -46 
D0A's--4? 
equipment  - -44 
facilities--44 
identification- -45 
inspection  day- -44 
lot--44 

normal  animals --46 
observation- -44 
procedure- -44 
purpose- -44 

report,  certif ication--45 
segregation- -44 
suspects--46 
variation--45 
application- -3 
complete--6? 
delayed--?0 
emergency- -9 
formal  plans--160 
normal--160 
reduced--160 
tightened- -160 
grant--3 

import  procedure- -282 
inauguration- -6 
limited--12 
locker--23 

lot--126,  140,  14?,  16?,  169 
sampling- - 125 
materials--163 
minimal- - 13 


normal--12 
odd-hour- -10 
online--126 
operational- -21 
operations  affecting- -8 
point  notif ication--294 
post-mortem- -66 
calves--68 
catt le--66 
delayed--?0 
horses--69 
kidney--69 
poultry--69 
procedure --66 
routine--66 
sheep  and  goats --68 
swine--68 
preoperative- -20 
priorities--21 
processed  poultry--188 
processing,  categories--12 
limited--12 
rainimal--13 
normal--12 
rates  - -?0 
refusal--3 

reinstatement--6 , 41 
sanitation- -20 
suspension- -6 , 41 
tongue  (swine) --86 
viscera  table--19 
warehouse- -182 
withdrawal--6 
withholding- -41 
work--188 
Inspector ' s 
authority- -84 
helper--?8a 
station--66 

Installation,  equipment--!? 
Institutional  pack--112 
Intact  heads--56 
Intensity,  light--15,  16 
Intestinal  contents--?2 
Intestine(s)--60,  84,106 
tie--53 
Inventory 
record- -223 
warehouse-- 182 
Iran--261c 
Iraq--261c 
Ireland- -261c 
Northern-- 26 Ir 
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Iron  injection--?? 

Isolation--102 

Israel--261c-l 

Italy--261d 

Items--132 

meat -poultry- -132 
miscellaneous- -135 
nonmeat - nonpou ltry--132a, 
263,  264 


- J - 

Jamaica--261f 

Japan--261f 

Jet -vacuum  equipment--!? 
Jewelry--24 
Jordan- -26 Ik 
Jowl(s)--163 

pork,  slicing--132a 
slicer--29 


- K - 

Kenya- -26 Ik 
Key- -10 

Kidney(s)--?2,  84,  11? 
condemna t ion - - ? 9 
cystic  lesions--?2 
inspection- -69 

lymphocytic  inf iltration--?2 
Knife  use--66 
Knocking  box,  cleaning--22 
Korea  (South) --261k 
Kosher 

product  containers-- 112 


- L - 

Label(s)--lll,  2?6,  111,  280a 
approval- -1 11 , 112,  280a 
box-end- -112 
control--!!! , 112 
features--113 

ingredients - - 1 14 


name  of  product--113 
file--122,  281 
filing- - 122 

chronological  and  alpha- 
betical order--122 
filing  cabinet,  separate 
file--122 
index- -123 

manila,  cardboard  sheets--123 
single  file,  processing 
chart- - 123 
small  plants--123 
supervision- -123 
uniform  system--122 
obsolete--123 
transfer--113 
use--113 

Labeling--12,  14,  109,  111,  115a 
132a,  238,  280a 
defects  - -294 
terminology- - 116- 121 
Laboratory,  laboratories--262 
AQC--262 

certif ied--262 , 264 
chemistry- -262 
cooperation- -2?2 
microbiology- -268 
MPI--262 

pathology--?3a,  2?1 
results -- 140 , 141,  146 
record-- 146 
sample  limits--140 
samples --165,288 
sampling- -150,288 
services  - -262 
workload- -268 
Laceration,  tongue--?8 
Lactic  acid--138 
Lamb 

brains--116 
shankless  - -2?9 
spring- -2?9 
tongues-- 116 
Lamp,  ultraviolet--18 
Landing  area- -51 
Lard,  refined--!!? 

Large  calves--54,  68 
Lead--98,  99,  100 
Lebanon- -261-1 
Leghorn  poultry- -119 
Lesions 

cystic--?2 
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Lesions  (Continued) 
gross--270 
injection--76 
Letter 

approval- -36 
State--104 
Leukosis --84 
Libya--261-1 
Light 

fixture- - 15 
intensity--15 , 16 
meter--15 
ultraviolet --40a 
Lighting- -15 
Limited  inspection- - 12 
operations--12,  13 
visit  frequency- - 12 
Line 

pickle--17 
speeds--70 
Linking  machine- -29 
Lipochrome--73 
Lips--85,  132a 
Liquid  baits --40a 
Litigation  samples--266 
Litmus  paper--27 
Liver (s )- -84 , 87 
calf--116 
condemnation- -79 
pieces--76 
sausage--185 
Livestock--72 

abnormalities--47 , 72 
condemned- -46 
diseases--47 , 72 
Division--219 

Specification  Product--219 
Examination  Service- -219 
Carcass  Evaluation 
Service- -219 
holding  pen--21 
humane  slaughter- -50 
inhumane  handling- -45 
observation- -44 
suspects  - -46 
Loaves- -185 
Local  cooperation- -37 
Location--280 
brand- - 108a 
nonofficial- -223 
Locker  inspection--23 
Locking  facility- - 103 
Loin(s) 


canned- -289 
center  cut  pork--116 
Loops  - -28 

Loss,  moisture--65 
Lot(s)--140,  175,  282 
ante-mortem- -44 
division--279 
identification-- 180 
inspection--125 , 126,  140,  141, 
147,  169 

multiple  coded--288 
reinspection--160,  167 
rej ect ion- -96 , 160 
retained--141 
sampling- - 141 , 175,  224 
size--282 
Lotting--88,  282 
Low  volume  plant-- 1,  8 
Lubricant--31 , 36 
Lunch  period- -8 
Luncheon-potted  meat--265 
Lung(s)--84,  274 
pieces--76 
Luxembourg- -26 1-1 
Lye  solutions -- 135 
Lymphadenitis,  caseous--76 
Lymph  node(s) 
incision--68 
removal --76 
s licing- -66 
TB  terms--! 

Lymphocytic  inf iltration- -72 


- M - 

Macaroni- - 115 
Machine 

linking--29 
wrapping- -30 
Magnetic  traps--33 
Mail--265 
Mailing 

air  express--265 
boxes--218 
franks--265 
samples--265 
Maintenance 
areas--23 
facility- -37 
sanitary--23 
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Malaysia-- 261- 1 
Malta--261m 
Manila  sheets--123 
Manteca- -118 
pura--118 
Manure- -22 

Marek*s  disease--272 
Mark(s) 
code- -282 
export- -226 
grade--281 
industry- -281 
off icial--107 
Market  Cattle  Testing 
Program- -2 18 

Marking(s) --107 , 108,  111,  230a, 
280a,  292,  294 
approval--107 , 280a 
before  inspect ion- -292 
carcasses--108 
defects--294 
devices  - - 107 
grade- - 107 
horse--110 

imported  product--292 
other  equine--110 
product,  packed- -110 
products  - - 107 
special--109 

cereal,  NFDM  added--109 
cooked- - 109 
ready-to-eat- -109 
tender--109 
tenderloins  - - 110 
Martinique --261m 
Material (s )-- 163 , 168 
ant is  lip- -32 
identifying- - 105 
inspection- - 163 
packaging- -121 
raw- -165 
re j ect ion- - 137 
sanitizing- -36 
unlisted- -36 
Mature  cattle--218 
Meal,  cracker--115 
Meat (s) 

boneless--126 , 284a 
byproducts  - - 1 14 
cooked  equivalent- -149 
cuts,  branding--109 


extracts  - -287 
grading- -109 
items--132 

luncheon-potted- -265 
poll--85 

poultry  rolls--149,  184 
products,  export--222 
smoked- - 114 

Mechanical  deboning--153 
Mediterranean  poultry--119 
Melanin--73 
Melanosis--73 , 81 
Mercury--98,  99,  100 
Metal(s)--98,  99,  100 
clip--112 

container--34,  157 
various  contaminants --32 
Meter,  light--15 
Method(s) 

analytical-- 101 
dehydrat ion- - 168 
freezing--177 
Methyl  bromide 

see  authorized  fumigants--38 
Metric  weight--115a,  281 
Mettwurst--185 
Mexico--261m 
Microbiological 

control  and  monitoring- -42 
Microbiology- -268 
Laboratory- -268 
packaging-shipping--270,  271 
report- -27 1 
sampling- -268 , 269 
Midshift  cleanup--41,  42 
Migratory  water  fowl--l,  2 
Military 

product  reject ion- -186 
Milk--72 

products--134 
dry--134 
whole-- 135 
Mineral 

natural -earth 

see  antislip  material--32 
oil - - 142a 

Minimal  inspection--13 
operations--13 , 14 
visits--13 
minimum  count- -176 
Mirror--66 
Misbranding--2 , 186 
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Miscellaneous  items--135 
Missing 

eye--47,  75 
parts--120 

Misuse,  grademark--109 
Mixed  product- -284 
Mixing--264 
Mixture (s) 

proprietary- -264 
spice--135 

Moisture  control--61 

management  responsibility--62 
MPl  responsibility--63 
inspector--63 
moisture  controller--64 
procedure  change- -62 
retained  product,  release--64 
alternative --65 
moisture  loss,  calcu- 
lation--65 
plant  testing--64 
record--65 

tables,  compliance- -62 
test--62 

calculation- -62 
MP  Form  549--62 
procedure- -62 
responsible  person--62 
Moisture 

protein  ratio--290 
pickup--131 
Monitoring 

biological  residues--97 
microbiological --42 
Monosodium  glutamate  (MSG)- -118, 
265 

Motion,  in- -44 
MPI  cooperation- -281 
Mucosal  diseases--216 
Multiple 

coded  lot--288 
unit  container- -122 
Muscle--84 

atrophy,  breast--81 
Mustard--135 

Mutilation,  unnecessary--66 
Mutton  meat- -114 
Myiasis--48,  217 
Myositis,  eosinophilic--74a 


- N - 

Natural  earth  minerals 

see  antislip  material--32 
Neck,  without--120 
Needle  grass--76 
Nerve--84 

sheath  tumor- -75 
Netherlands --261m 
product  from--278 
Netherlands  Antilles--261o 
Net  weight--115,  168,  284a 
catch  weight--115 
definition- -168 
determination- - 168 
gross  tare  weight--115 
pot  pies--115 
products  in  casings- -115 
Vienna  sausage--115 
New  Caledonia--261o 
New  Zealand--261p 
NFDM--265 
Nigeria--261p 

Nonarrival  of  sealed  product--274 
Noncomp 1 iance - - 1 65 
Nonfederally  inspected 
product--273,  291 
Nonfood  handler- -25 
Nonmeat  food- -124 
Nonmeat -nonpoultry  items --132a- 
137,  263,  264 
Nonofficial  location--223 
Nonpotable  water--26 

contamination  hazards --26 
Nonpoultry  food- -124 
Nonreactor,  tuberculosis--217 
Nonresidual  insecticides--39 
Normal 

animals--46 
inspect ion- - 12 
Northern  Ireland--261r 
Norway--261r 
Notice,  advance- -8 
Not if ication- -273 
FO--293 

inspection  point--294 
regional  office--159 
Nuisance- - 105 
Number,  brand- -108a 
Nuts,  pistachio--118 
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- O - 

Objective 
phase--97 
samples  - -288 
Observation 

ante-mortem- -44 
facilities,  equipraent--66 
stunning- -50 
Obsolete  labels--123 
Odd-hour  inspection--10 
Odor,  sexual--78 
Official 

advertisement- -107 
establishment--5 , 226 
outs ide- -226 
mark- - 107 
seal--223 

Off-premise  freezing--177 
Oil 

mineral--142a 
sacs  - -248 

vegetable--165 , 266 
Oleomargarine-- 166 
0man--261r 
Onions- -115 

dehydrated- -115 
Open  kettle  cooking--151 
Opening 

brisket--52 
carcass--53,  56a 
cuts  - -58 

Operat ion (s ) - - 12  , 13,  14 
affecting  inspection- -8 
meat- -14 
poultry- - 13 
resumption- -40b 
salvage- -80 
suspens ion- -6 , 40a 
Operational  inspection- -21 
Organo-phosphates - -98 , 99,  100 
Organs,  reproductive--56a 
Ornithos is - -49 , 84 
Osteopetrosis  - -84 
Outside  premises--21 
Ovary,  ovaries--60,  84 
0ven--17 

heat ing- - 168 
Overflow 


chiller--61 
scalder--57 
Overhead  rail--54 
Overlay,  sampling- - 166 , 167 
0verscald--80 
Overt ime- -8 
0zone--18 

ultraviolet  lamp--18 
use- - 18 


- P - 

Pack 

institutional - - 112 
Packaged  product--182 , 283 
Packages,  broken--181 
Packaging- - 12 
material--121 
samples- -270 
Packers  and  Stockyards 
Administration- -220 
Packing--13 
Paint--30,  36 
Pakistan--261r 
Pallets--33 
Pancreas - -68 , 84 
Panes,  window- -33 
Papain--131 
cuts--131 

injected  carcasses -- 108a 
branding- - 108a 
roller  brand--107 
Paper- -32 

coating--121 
litmus  - -27 
Paras ites - -82 
Pars  ley- - 1 15 , 118 
Partial  cooking--152 
Partially  defatted  tissue--165 
Parts 

may  be  missing--120 
miss ing- - 120 

Passed  shipment,  marking--292 
Pathology  laboratory--73a,  271, 
272 

cooperation- -272 
diagnostic  assistance--271 
MP  Form  23--272 
specimen 

col lection- -271 
preparation,  formalin--272 
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Paunch  contents --22,  72 

Pellets--39 

Pelt  puller--54 

Pen,  livestock  holding--21 

Pencil--107 

Penetration,  color--138 
Penis  removal --52 
Pepper,  red--118 
Perishable 

product (s)--157 
tissues--270 
Period,  lunch--8 
Permit 

research--103 

shipping--275 

Personal 

equipment --24 
hygiene--23 
Peru--261s 

Pharmaceutical  product--85 
Phase 

objective--97 
selective--97 
Pheasants--!,  2 
Phosphated  trimmings- -185 
Phosphates,  organ--98,  99,  100 
Phosphine 

see  fumigants  - -38 
Photostats,  certif icate--279 
Picker--29 
Pickle(s)--118,  135 

injecting  equipment--30 
line- -17 

Picnics,  canned- -289 
Pieces 

liver  and  lung- -76 
Pies,  pot--115 
Pigeons--!,  2 
Pigments--73,  263 
endogenous  - - 7 3 
exogenous --73 
Pimento--118 
Pimiento--118 
Pins--28 
Pipeline-- 18 
Pistachio  nuts--118 
Pizza,  trichinae  control--153 
Placement,  can- -156 
Plans 

inspection,  formal--160 
sampling- -90 


Plant (s) --278 
admission--10 
approval--242,  245  ^ 

coverage--6 
delisted--279 
hors emeat-- 106 
improvement  program- -208 
light  intensity- -15 
low-volume- - 1 , 8 
of f icial--226 
procedure  chart- -144 
rejects--79 
small--123 
specif ied- -278 
testing--64 
Plastic--32,  121 
containers- -15 7 
transparent  bag--112 
Poisoning- -48 

chemical--48 , 98,  99,  100 
food-- 186 
Poland--261s 
Polishing--55 
Poll  meat--85 

Polynesia,  French  (Tahiti) --249 

Popping,  skins- -166 

Pork 

boneless  cured--144 
certif icat ion- -279 
certif ied--179 
cured- -264 
cut- -12 

equipment  cleaning- -30 
fat--114 

jowls,  s licing- - 132a 
meat--114 

skin--117,  132a,  163 
detached--117 , 163 
fresh--117 
fried--117 
stomach (s ) --132a 
Porphyria- -73 
Porphyrin--73 
Port,  specif ied- -278 
Portions,  salvage--83 
Portugal --26 Is 

Possible  contamination  source--30 
Post-mortem  inspect ion- -66 
Posts 

cleaning- -27 
sanitizing--27 
Potatoes,  dehydrated- -115 
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Pot  pies--115 
Potted  meat--265 
Poultry--44,  57,  78,  154,  156 
ante-mortem  inspection- -44 
barbecued  and  smoked- -143 
barbecuing- -143 
boneless--120 
canned,  shredded- -121 
chilling--61 
condemned- -46 , 105 
cut-up- -12 

disposition  guide--78 
fabricated-- 120 
fat--163 

from  France--278 
game  birds --1 
grading- -110 
in  sausage--185 
items- -132 
leghorn- -119 

meat  rolls--149,  152,  184 
Mediterranean- - 1 19 
portions,  salvage--83 
post-mortem  inspection--69 
processed--188 

product (s) -- 105 , 224,  230,  245a, 
286 

dating- - 1 15a 
raw--151 

stuffed--177 

reinspection- -96  ^ 

reportable  diseases--48 
rolls--149,  152,  184 
s laughter- -57 
smoking- - 143 
suspects--46 

treated  with  additives--121 
Powder (s) 

insecticide- -39 
tracking- -40a 
Practices 

insanitary- -24 
various--24 
Precooked  product- -139 
Premises,  outside--21 
Preoperative  inspection- -20 
Presentation  (swine  heads) --56 
Preservatives- -135 
Pressed 
ham--184 
residues--164 


Pressings--163 

Prevention,  contamination--56a,  152 

Priorities,  inspection--21 

Privilege--294 

Process,  canning--156 

Processing 

chart- -123,  144 
improper--156 
inspection-- 12 
Product (s) 

adulterated- -272 

alleged  unsound--274 

amenability- - 184 

appearance  and  composition--175 

branding--109 

canned--146,  222a,  225,  263,  271, 
274,  283,  289 
further  processed- - 148 
hams,  loins,  picnics--289 
can  placement--156 
casings-- 115 
cleaning,  equipment--30 
cloth  covered--110 
codes--291 

laboratory  samples--190 
condemned- - 102 , 105 
branding- - 105 
control--102,  105 
contaminated- - 18 1 
cooked--157,  184 

meat-poultry  rolls--152,  184 
cured--184 

before  canning--157 
unsmoked- - 142 
custom--2 

damaged,  def ective--293 

dating  (poultry) --115a 

designation- -280a 

disposal--293 

dry--270 

dry  milk--134 

egg--134 

eligible- -224 

enzyme  treated--117 

examination- -225 , 283 

exempted- -226 

experimental-- 111 

export 

meat- -222 
poultry--224 
returned- -294a 
f low--70 
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fresh- -263 

from  Netherlands--278 
frozen--222a,  227 
handling- - 12 , 42,  85 
ice-glazed- -132 
imported 

sampling--101 
incubation- -284 
inedible- - 102- 105 , 224 
equipment -- 19 , 105 
facilities--15 
label  approval--112 
inedible  and  condemned- - 102 , 104 
ineligible- -223 
in  casings--115 
marking- - 107 , 110 
meat -poultry- -263 
milk--134 

miscellaneous  - -290 
mixed- -284 
name--113 
common- -113 

noninspected--273 , 291 
packed-- 109 

packaged--182,  263,  283 
perishable- - 157 , 271 
control--158 

cured  before  canning- -157 
other--157 
pharmaceutical --85 
poultry--156 , 224,  286 
precooked- - 139 
preparation- - 124 
raw- -184 

product  area- -41 
recall,  corrective  action--159 
reconditioning- -181,  293 
equipment- -19 
reinspection--222 
canned- -223 
frozen--223 
unfrozen- -222 
reinspection  and  prepara- 
tion- - 124 

approved  warehouse--179-183 

boneless  meat--126-130b 

canning- -156- 162 

cooking- - 149 - 155 

curing  and  smoking- -142- 148 

freezing- - 177 , 178 

general  requirements -- 124 , 125 

ingredients- -132- 137 


net  weight--168-174 
rendering- - 163- 167 
returned  product- -183 
sausage- - 138- 142 
tenderizing- -131 
vignette,  declared 
count- -175,  176 
rejection  by  military- - 186 
release- -64 
repackaged- -28 1 
repackaging- -223 
restricted- - 163 , 273 
retained- -64 , 79 
retention- - 159 
returned- - 182 , 274,  294a 
samples -- 1 1 1 , 269 
sampling- - 125 , 282 
sealed,  nonarrival- -274 
shelf -stable- - 159 , 271 
acidified- -160 
control- - 158 , 159 
shipping 

canned  product--159 
similar- -286 
smoked--118,  146 
solid,  mixed--284 
soy- - 137 
special--165 
specif icat ion- -219 
spoilage- - 156 
storage- -42 
temperature- -42 , 124 
unacceptable- -292 
uncooked- - 156 
undenatured- - 102 
undercooked- -283 
unfrozen- -222 
unmarked- -273 
sampled- -292 
unpackaged- -181,  182 
unsound- -225 , 274 
whole  milk--135 
with  milk  or  eggs--135 
Program (s) --220 

Federal -St ate --26 6 

Fruit  and  Vegetable  Div.--220 

Market  Cattle  Testing--218 

monitoring- -97 

plant  improvement- -208 

Public  Health  Service--221 

rodent  control --40b 

sampling--268 
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Proportionate 
samples--285 
sampling--282 
Proprietary 
fumigants- -40 
mixtures--264 
Protective  covering--122 
Protein--265 

Proteolytic  enzyme (s )- -47 , 75,  131 
bromelin--131 
equipment- -131 
f icin--131 
papain--108a,  131, 
temperature- -131 
testing--131 
Proventriculus- -84 
Public  Health  Service--221 
Puller,  pelt--54 
Pump- -18 
PUS--72 


- Q - 

Quail--1,  2 

Quality  Control,  Approved 
(AQC)--125,  140,  146,  168 

Quality  Level,  Acceptable 
(AQL)--87-96 

accept-reject  criteria--96 
application- -88 
defect  criteria--93 
identification- -90 
lotting--88 
random  sampling--88 
random  cards --88 
report--96 
responsibility- -88 
routine  reinspection--90 
sampling  plans- -90 
reinspection 
initial--90 
plant's  own- -91 
rejected  lot--93 
reduced- -9 1 
terms  - -88 


- R - 

Rabies--48 


Rail,  overhead--54 
Railroad  cars--217 
Random 

cards--88 
numbers  - -282 
sampling--88 , 282 
Range- -176 
Rate(s) 

inspect ion- -70 
sampling--140 
Ratio 

moisture -protein- -290 
Raw 

materials--165 
poultry--151 
stuf fed--177 
product--184 
area--41 
Reactor (s ) 

brucellosis--47 , 75,  197 
tuberculosis--48 , 75,  200,  217 
Ready -to -eat- -109 
Recall,  product--159 
Receiving--128,  180 
Recertification- -226 
Recirculated  water--55 
Reconditioning 

product--181 , 293 
equipment--19 

Record(s)--65,  79,  103,  140a,  143, 
146,  186,  266 
brand- - 108 
false--182 
inventory- -223 
review--273 
visit--10 

warehouse--182,  183 
Recovery  test--50 
Rectum  tie--56 
Red  pepper--118 
Refined  lard--117 
Ref ining-- 13 , 163 
Refrigeration- -179 
Refusal,  inspection--3 
Refuse  burning--21 
Registration-- 186 
Regulations,  other  sources --275 
Reimbursable  service(s) --227 , 

266,  276 
Reindeer- -2 
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Reinspect ion- - 124 
boneless  meat--126 
byproduct --85 
carcass--87 
lot--160,  167 
poultry--96,  154 
product--124,  222,  224 
routine- -90 

Reinstatement,  inspection- -6,  41 
Rejected  shipraent--293 
Rejection 

by  military--186 
codes--291 
lot--160 
material--137 
Rejects,  plant--79 
Removal 
feet--58 
head--51,  58 
lymph  node- -76 
penis--52 

reportable  diseases--49 , 216 
udder--52 
viscera--53,  60 
Rendered  fat- -104 
Rendering,  refining--14,  163-167 
control,  heat  exchangers- -164 
animal  fat--165 
noncompliance- -165 
vegetable  oil--165 
facilities,  equipment- -163 
expeller- -30 
tank--30 
materials- -163 

antioxidants - - 164 
inspection- -163 
pork  skin--163 
poultry  fat--163 
pressings--163 
residues- -164 
restricted  product--163 
scrap  fat--164 
settlings--164 
settling  salt--164 
skimmings - - 163 
tank  water--164 
special  products--165 
oleomargarine-- 166 
partially  defatted 
tissue- - 165 
reinspection- -167 
skins  for  popping- -166 


Rennet --87 

Repacking  product--223 , 281 
Repellants,  insecticide--39 
Replacement,  brand- -108 
Report (s )-- 186 , 209-215,  271 
ante-mortem- -45 
f ile--45 

condemnat ion - - 1 9 6 
condemned  livers- -196 
exception--196 

food  poisoning,  adulteration, 
misbranding- -186 
prompt  report- -186 
report  information- -186 
reporting  procedures- -186 
injury--186 
"no  kill"--193 
operation  suspension--6 , 40 
product  rejection  by 
military--186 
certificates- -188 
inspection  work--188 
reporting  procedures--187 
semiannual  reports  to 
F0--188 

reportable  diseases--48,  216 
sanitation- -20 
semiannual  to  F0--188 
survey- -4 
violations--7 
zoonoses  - - 186 
Reportable 

diseases--48 , 216 
incidents --7 

Reporting  resumption-- 193 
Reproductive  organs --56a 
Republic  of  South  Africa--228 
Request,  approval- -36 
Requirements 
general--124 
special  sanitation--41 
Research 

animals--48 

permit--103 

Residual  insecticides--38 
Residue(s) --279 
biological --9 7 
chemical--98 

antibiotics,  drugs--101,  270 
fungicides--98 
herbicides --98 
insecticides --98 
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Residue (s)  (Continued) 
metals--98 

poisoning--98 , 99,  100 
sampling  imported 
product--101 
monitoring  program--97 
rendering- - 164 
Rest,  at--44 
Restricted 

ingredients  - - 136 
product-- 163 , 273 
Restriction (s) --248 

label  or  temperature--14 
no  label  or  temperature--14 
VS--278 

Res t room (s) --23 
visit--24 
Results 

correlation- -262 
laboratory--140,  141,  146 
single  sample--146 
Resumption 

operation- -40a 
reporting- -196 
Retail 

dealer--117 
exemption- -2a 
samples--140a 
Retained 

lots,  sampling--141 
product--64,  79 
Retention,  product--159 
Retorting- -14 
Returned  product- -182 
alleged  unsound--274 
exported- -294a 
Review 

drawings --4 
facility--4 
record--273 
Rework--156 
carcass  - -60 
collagen  casing--138 
sausage--185 
Rhinitis,  atrophic--77 
Rinds  - - 132a 
Rings 

see  jewelry--24 
Roasting--12 , 153 
Rock  cornish 
game  hen- -118 
hen- - 1 19 


roaster--119 
Rodding,  esophagus- -51 
Rodent 

control--37,  40b 
baits--40 
box--40a 
dry--40a 
fountain--40a 
liquid--40a 
sticky  boards--40a 
tracking  powder- -40a 
harborage- -37 

local  cooperation--37 
facility  maintenance- -37 
evidence--40a 

immediate  action--40a 
ultraviolet  light--40a 
Rodent icides - -40 
approved- -40 
responsible  person--38 
storage--38 
use- -38 

Roller  brand,  papain--107 
Rolls 

meat-poultry--149 , 152,  184 
poultry-- 152 , 184 
Room(s) 

cleaning- -27 
sanitizing- -27 
vent ilation- -40 
fumigant  test- -40 
Roots,  hair--163 
Rosin- -55 

Routine  inspect ion- -66 
Rubbish--22 
Ruffle  fat--87 
Rust--31 


Safety--ll,  45,  51,  274 
Salisbury  steak--185 
Salt--121,  135 
dry  cured- -116 
sett  lings- -164 
Salvador  (El)--261t 
Salvage 

operation--80 
portions  - -83 
Samoa,  Western--261z 
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Sample (s) 

category- -288 
companion- -262 
decomposed- -2 70 
defrosting- -285 
delivery--!!! 
diagnostic- -270 
five  average--146 
from  each  plant--225 
frozen--285,  286 
identification- -285 
laboratory--165 , 288 
limits--141 
litigation- -266 
number- -269 
mailing--265 
packaging- -270 
preparation- -263 
product-- 1 11 , 269 
proport ionate- -285 
records--266 
retail--140a 

selection- - 160 , 263,  283 

shipping--265 , 270 

single  results--146 

size--269,  283 

special--265 

STS-PS--266 

thawed--270 

tubes  - -218 

types 

obj  ect ive- -288 
select ive- -288 
unsatisfactory--265 , 270 
decomposed- -270 
thawed--270 
unsound- - 159 

product  retent ion- - 159 
recall,  corrective  action--159 
verification- -262 

Sampling--101a,  125,  140,  149,  159, 
268,  288 
equipment --268 
bags--268 

centrifuge  tubes--269 

forceps--268 

gloves  - -268 

scalpels--269 

scissors  - -269 

shipping  containers--269 

swabs--268 

tongue  depressors  - -269 


forms--289 
frequency- -288 
history--288 
imported  product- -101 
incubation- -159 
laboratory- - 144 , 150,  288 
lot--125,  141,  175,  224 
online--269 
overlay--166 , 167 
procedure--269 , 289 
product--125 , 282 
programs  - -268 
proportionate- -282 
random--88,  282 
retained  lots--141 
skin--166,  167 
species  identif ication--128 
specific  procedure- -289 
canned  hams,  loins, 
picnics  - -289 

canned  pork  product- -289 
moisture-protein  ratio-290 
statistical --282 
water--26 
Sanitary 

dressing--54 
maintenance- -23 
Sanitation--20-43 , 179 
chemical  compounds  - -35 
facilities  and  equipment--27 
general--21 

insect  and  rodent  control --37 
inspect ion- -20 
personal  hygiene--23 
special  requirements- -41 
water  supply--25 
Sanitizing- -27 
compartments  - -27 
material--36 
posts--27 
rooms  - -27 
walls--27 

Saudi  Arabia--261t 
Sausage--138 

cooked- - 138- 142a,  185,  263,  264 
casing--138 
catch  weight--115 
dry,  semidry--142a,  185 
mineral  oil--142a 
water,  wine--142a 
fresh  pork--138,  185 
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Sausage  (Continued) 

sampling,  compliance--138 
liver--185 
poultry  in--185 
rework--185 
Vienna- -115 
Saw,  band--29 
Sawdust--32,  143 
Scalded 

carcass  washing--56a 
heads--56 
Scalding--55 , 57 
overf I0W--57 
tank- -28 
tongue --86 
Scales--171 
Scalpels--269 
Scalping--55 
Scar--74 
tissue--81 
Schedule,  work- -8 
Scissors--269 
Scotch  style  ham--142 
Scrap  fat--164 
Screen--18 

Seafood  facilities--16 
Seal(s)--103,  108 
breaking--180 , 274 
of f icial--223 
shipping  under- -293 
Sealed 

product,  nonarrival--274 
Sealing--273 

containers --273 
facility-- 103 
notification- -273 
vehicles--273 
Security--226 
incubation- -15 9 
Segregation- -102 
ante-mortem- -44 

alternative  (livestock) --45 
Selection,  samples-- 160 , 263, 
283 

Selective 
phase--97 
samples  - -288 
Selenium--99 , 101 
Semiannual  reports- -188 
Seraidry  sausage--142a,  185 
Separate  equipment- -105 
Separation,  custom  product --2 
Septicemia- -82 


Serum--270 
Service (s ) 
areas--23 

Carcass  Evaluation--219 
Carcass  Data--220 
Certif ication--224 , 276 
Examination- -2 19 
Food  Inspection--277 
facilities--277 
ingredients --27 7 
labels--277 
Identification- -276 
labels--276 

operations  covered--276 
t e rm inat ion - - 2 7 6 
inedible  certificate  for 
export --27 7 
laboratory- -262 
consultative- -268 
type- -268 

Public  Health--221 
reimbursable--226 , 266,  276 
termination- -276 
Veterinary- -2 16 
Sett  ling (s ) - - 164 
salt--164 
Sewing,  skin--81 
Sexual  odor--78 
Shankless--118 
lamb--279 
Shanks 

for  edible  use--58 
Shaving- -56 
Sheep 

brains--116 
tongues- -116 
Sheep  and  goats 

caseous  lymphadenitis --76 
needle  grass--76 
post-mortem  inspect ion- -68 
slaughter,  dressing--54 
Sheets 

manila,  cardboard--123 
Shelf-stable  product -- 159 , 271 
acidified- -160 
heat-processed-- 159 
Shipment (s ) 
import 

approval--280 
marking- -292 
passed--292 
rejected--293 
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Shipment (s)  (Continued) 

inedible,  cond.  material--104 
State  letter--104 
Shipping- -128,  144,  180 
approval--279 
canned  product- -159 
containers -- 112 , 269 
cured 

boneless  pork- -144 
ham- -144 
permit--275 
samples--265 , 270 
under  seal--293 
Shoes,  see  footwear- -24 
Shovel--33 

Shoulders,  dropping- -56a 
Shredded,  canned  poultry--121 
Shrink  test- -144 
Shrouded  carcasses 
branding- -108 
Shrouding- -53 
Shrouds  - -28 
Sides,  beef--90 
Silent  cutter--264 
Similar  products--286 
Singapore-- 26 lu 
Singeing--55 , 57 
Single 

file--123 

sample  results--146 
Siphonage 

see  back-siphonage--26 
Size,  lot--282 
Sketch  approval- -123 
Skewer- -32 
Skimmings - - 163 
Skin(s)--84,  120,  132 
abnormality- -54 
detached--117 , 163 
popping- -166 

definitions- -166 
reinspection--167 
sampling- -166 
pork--117,  132a,  163 
detached--117 , 163 
fresh--117 
fried--117 
hair  follicles--163 
hair  roots--163 
jowls--163 
sewing--81 
Skinned 

carcass--68 


washing--56a 

heads--56 

Skinning--52 , 54,  56,  264 
"bed"  system--52 
cold--54 

"on-the-rail"- -52 

tail--52 

warm--54 

Slack  barrels--34 
Slaughter--50 
delayed--45 
emergency- -47 
humane- -50 
procedures  - -5 1 
spraying  before--56a 
suspension- -48 
Slaughter  and  dressing- -50 
humane  slaughter- -50 
livestock--50 
livestock-poultry- -50 
procedures --5 1 
calves --54 
cattle--51 
horses--56a 
poultry--57 
sheep  and  goats --54 
swine- -55 

Sliced  cooked  bacon,  gelatin 
added--116 
Slicer--29 
bacon--29 
jowl--29 
Slicing--12 

lymph  nodes --66 
pork  jowls--132a 
Slight--! 

Small  plants--123 
Smoke-- 143 

flavoring- -118 
hickory--118 
making  equipment--30 
Smoked 

meats--114 
poultry- - 143 
product--118 , 146 

Smokehouse- -17 
Smoking- -12,  14,  143 
poultry--143 
Snouts--86,  132a 
Sodium  caseinate--136 
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Solid(s) 

corn  syrup- -140 
product --284 
sorbitol--139 
Solution(s) 
f reezing--36 
lye- - 135 

Sorbitol  solids--140 

Soup--184 

Source 

possible  contamination- -30 
water- -25 
South 

Africa,  Republic--228 
America,  beef--278 
Korea--261k 
Sows  - -86 

Soy  product--137 
Spacing,  carcass--51,  56 
Spain--261u 
Special 

marking- - 109 
products--165 

sanitation  requirements--41 
samples  - -265 

Species  ident if icat ion- - 128 , 270 
Specification,  product--219 
Specified 
plant--278 
port--278 
Specimen(s) 

collection--74,  271 
preparation- -272 
tuberculosis --2 17 
Speeds,  line--70 
Spice 

extracts--115 
mixtures--135 
turmeric--121 
Spleens--84,  87 
Splitting,  carcass--53 
Spoilage- - 156 
Spots,  cold--124 
Spraying  before 
s laughter- -56a 
Sprays 

chlorinated  water--25 
insecticides --38 
Spreading,  hide--53 
Spring  lamb- -279 
St.  Vincent  Island--261t 
Stags--86 
Stain,  tongue--78 


Stamp (s ) - - 107 
control--223 
Standards 
conduct- -11 

identity,  composition- - 184 
loaves--185 

phosphated  trimmings- -185 
product--184 

amenability- -184 
cooked- -184 
cured- - 184 
raw- - 184 
sausage- - 185 
cooked--185 
fresh--185 
rework- -185 
semidry- - 185 
Standby  duty- -8 
Staples--32 
Starch--121a 
State  letter--104 
Station,  inspector’s--66 
Statistical  sampling--282 
Steak,  Salisbury- - 185 
Steam- - 143 
Steaming-- 154 
Steel  wool--32 
Stencil (s )-- 107  , 110 
Sterilization,  field--269 
Stick  wound--77 
Sticky  boards--40a 
Stockinet --121a 
Stomach(s) --86 , 106 
contents--72 
pork- - 132a 
unscalded- -229 
Storage--106,  181 
clothing- -23 
discontinued- - 182 
dry- -22 

insecticides,  rodenticides--38 
product- -42 

inedible  and  cond.--103 
separate--182 
vegetables  - - 135 
Strainer- - 18 
String  tag--112 
Strips,  tissue--114 
Stuffed 

raw  poultry--177 
Staffer- -29 

Stunner,  captive  bolt--50 


82-1 


325 


Stunning,  electric--50 
Style 

country- -185 
farrn--185 
scotch  ham- -142 
Supervision--123,  294 
direct--!,  293 
Supervisory  visits--10 
odd-hour  inspection- -10 
visit  record--10 
Suppliers’  guaranty--133 
Supply 

brand--108 
water--25 
Surinara--261v 
Survey--4,  179 
Suspect (s)- -46,  72 
livestock--46 
poultry--46 
tag--46 

tuberculosis--48 , 76,  200 
Suspension 

inspection--6 , 41 
operation- -6,  40a 
s laughter- -48 
Swabs --268 
Sweden--261v 
Swine--55,  76,  86 

post-mortem  inspection--68 , 69 
Switzerland- -26 ly 
Swollen  cans--284a 
Synovial  fluid--270 
Synovitis --82 
Syrup,  corn- -140 
System 

clean- in-place- -17 
label  filing--122 
Systemic  condition--29 , 271 


- T - 

Table(s) 

automated  moving- -28 
control--62 

viscera  inspection--19 
Tag(s)--103,  114 
fastener--32 
string--112 
suspect--46 
Tagging,  carcass--72 


Tail(s)--87 
skinning- -52 
Talc--121a 
Tank(s) 

inedible--19 
rendering- -30 
scalding--28 
water--164 
Tattoo  (swine) --46 
Tears--80 

Temperature--61 , 131,  159 
frying-- 155 
incubation- -159 
product --42,  124 
Temporary  approval 
label--123 
Tender--109 
Tenderizat ion- - 13 1 
Tenderizing-- 131 
Tenderloins -- 110 
Termination,  service--276 
Terminology,  labeling--116 
Terms--88 
Test 

carotenosis--73 
chlorine--25 
enzyme- -131 
fumigant- -40 
moisture--62 
recovery--50 
shrink- -144 
thirty-thirty--144 
Testicle--84 
Testing 

moisture  pickup--131 
Market  Cattle  Program--218 
pi ant --64 
tenderizat ion- -131 
Thermocouples  - - 125 
Thermometer--61 , 159,  179 
Thirty-thirty  test--144 
Thorns,  cactus --74 
Thuringer-- 185 
Tie 

bung--53,  56a 
esophagus --53 
intest ine- -53 
rectum--56 
Time--293 

cooling--156 

frying--155 

mailing--265 
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Tin,  30-pound  can--34 
Tinted  glasses--24 
Tissue(s) --270 
af fected--84 
diseased--272 
partially  defatted--165 
perishable  product--270 
scar- -81 
strips--114 
Tobacco- -24 

Tobago  or  Trinidad--261y 
Tongue (s ) - -86 
depressors --26 9 
inspection--66 , 67,  86 
laceration--78 
scalding--86 
sheep- lamb- -116 
stain--78 
trimmings- -116 
Tonsil --74 

Topping  withers --56a 
Toxemia- -82 
Tracking  powder- -40a 
Trailer--33,  217 
Training--20 
f ilms--66 
Tranquilizer 

see  escaped  animals--47 
Transparent  plastic  bags--112 
Transport 

vehicle  cleaning--217 
Transportation--273 , 274 
animal  food--274 
cert if icat ion- -273 
damage- -293 
nonarrival,  sealed 
product--274 
nonfederally  inspected 
product--273 
record  review--273 
return  of  unsound 
product--274 
other  sources  of 
regulations --275 
unmarked,  restricted 
product--273 , 274 
Traps 

electric,  insect--19 
magnetic--33 
Trichinae  control--142a 
exempt  ion- - 142 
Trimming (s) --53 


phosphated- - 185 
tongue -cheek- - 116 
Trinidad  or  Tobago--261y 
Tropic  cure  ham- -142b 
Truck(s)--33,  217 
inedible--19 
viscera--28 
True  container--112 
Tuberculosis--75 , 78,  82,  217 
abscess--76 
exposed--48,  76,  200 
imported  cattle--218 
nonreactor- -2 17 
reactor (s) --48 , 75,  200,  217 
specimens--217 
suspects--48,  76,  200 
terms--! 

Tubes 

centrifuge- -269 
sample--218 
Tumor (s ) 

nerve  sheath--75 
Turmeric  spice--121 
Tying 

bung--53 

esophagus  - -5 1 , 53 
intest ine- -53 
rectum- -56 


- U - 

Udder  removal--52 
Ulcer--74 
Ultraviolet 
lamp-- 18 
light--40a 
Unacceptable 
carcass--60 
compounds  - -35 
product--292 
Unborn  calves- -103 
Uncooked  product- -156 
Undenatured  product- -102 
Undercooked  product--283 
Underweight--225 , 294 
Unfrozen  product--223 
United  Kingdom-Great 
Britain- -258 
Units 

defective- -282 
group--176 
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Unlisted 

conditions--79 , 196c 

diseases--196c 

material--36 

Unmarked  product--273 , 292 
Unnecessary  mutilation--66 
Unpackaged  product- -181 
Unpressed  residues--164 
Unsatisfactory  samples--265 
Unscalded  stomachs--261h 
Unskinned  heads --55 
Unsmoked  product- -142 
Unsound 

alleged,  product--225 , 274 
samples  - - 159 
Urinary  bladder--53 
U.S.  Customs 
approval--279 
bond--281 
Use 

facility--5 
insecticides  - -38 
knife- -66 
ozone- -18 
tobacco- -24 
Used  container(s) 
drum- -34 
f iberboard--34 
wooden- -34 

U.S.  Insp'd  and  Condemned- - 108 
U.S.  Passed  for  Cooking--108 
Utensils 

cleaning- -27 
sanitizing- -27 
Uterus--53 


- V - 

Variation 

ante-mortem  control--45 
Various  metal  contaminants--32 
Vats,  curing--35 
Veal 

cutlet--184 
meat-- 114 
Vegetable(s) --135 
handling--135 
lye  solutions--135 
oil--165,  266 


storage--135 

Vehicle(s) 

cleaning--217 
sealing--273 
Venezuela- -26 ly 
Ventilation,  room--40 
Verification  samples--262 
Vesicular  diseases--48 
Veterinary  Services  (VS)--216 
ANH/VS  forms --2 15b 
animal  identif ication--216 
foreign  diseases --216 
imported  cattle--218 
Market  Cattle  Testing 
Program--218 

reportable  diseases--216 
reporting  procedures--216 
responsibility- -291 
restrict ions --278 
transport  vehicle  cleaning--217 
Vienna  sausage--115 
Vignette,  declared  count- -114, 
175,  284a 

declared  count--175,  176,  284a 
product  appearance  and 
composition- - 175 
definitions- -175 
lot  sampling--175 
Vinegar- - 138 
Violations--7 
report--7 
Viscera- -22 

inspect ion- -67 , 68,  69 
table--19 
removal--53,  60 
truck- -28 
Visit (s) 

frequency- - 12 
record--10 
restroom--24 
supervisory- -10 
warehouse- -182 
Volatile  chemicals--36 
Volume,  low  plant--l,  8 
VS  restrictions--278 


- W - 

Walkway--15 

Walls 

cleaning- -27 
sanitizing--17 
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Warehouse,  approved--179 

approval,  classif ication--179 
application- - 179 
survey- - 179 

facilities,  equipment,  sani- 
tation- - 179 
inspection- - 182 
lot  identification-- 180 
product  reconditioning--181 
records--181 , 182 
seal  breaking- - 180 
shipping,  receiving--180 
storage-- 181 
withdrawal- -182 
Warm  skinning- -54 
Washing 

animal - -5 1 

carcass--53,  55,  56a,  57 
scalded- -56a 
skinned- -56a 
final--54,  56a,  60 
head--51,  55 
initial--54 
Waste 

containers  - -34 
disposal--22 
Watches,  wrist 
see  jewelry--24 
Water--25,  61,  142a 
compressor- -26 
condenser- -26 
cooling--156 
fowl--l,  2 
heated--61 
recirculated- -55 
supply- -25 
back-siphonage--26 
chlorination- -25 
ice- -26 

nonpot able- -26 
reuse- -26 
sampling- -27 
source- -25 
tank--164 
Wax  finishing- - 16 
Wearing  apparel--23 
Weasands - -87 
Weight 

catch--115 
gross  tare--115 


metric--115a,  281 
net--115,  168,  284a 
underweight - -225 , 294 
Welded  equipment--32 
Welfare  facilities--23 
West  Germany--249 
Western  Samoa--261z 
Whole  milk--135 
Wholesale  cuts--281,  285 
Window  panes --33 
Windpipes- -117 
Wihe--142a 
Wire  brushes--32 
Withdrawal 
drug- -48 
inspect ion- -6 
warehouse- - 183 
Withers  topping--56a 
Withholding  inspect ion- -41 
Without 

necks  and/or  giblets--120 
Wood- - 143 

Wooden  container--34 
used- -34 
Wool,  steel--32 
Work 

inspect ion- - 188 
schedule- -8 
Workday--8 
Workload 

laboratory- -268 
Wound,  stick--77 
Wrapping  machine- -30 
Wrist 

guards  - -23 
watches 

see  jewelry--24 


- X - 

Xanthosis --73 


- Y - 

Young  chicken,  cornish--119 
Yugoslavia- -26 Iz 
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- Z - 


Zone  concept- -141 
Zoonoses--186 


82-1 


*U.S.  GOVERNMENT  PRINTING  OFFICE  : 1982 


■360-926/111 


-4 


V. 


